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Use Perfection Sausage Molds 


They mold Minced Ham and other Sausage into 
a square uniform shape that is easily and uni- 
formly sliced. 


Specify Perfection Sausage Molds when buying. 


If your supply house 
cannot furnish them write to 


This is how the product looks when it 


is taken from a Perfection Sausage Sausage Mold Corporation, Inc. 


Mold. 918 East Main St. Louisville, Ky. 








. Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 

Manufacturers of the 
Rohe & Brother Famous Brand “PURITY” Lard. 
" ‘Goods for Export and Home 
Pork and Beef Packers and Lard Refiners Trade in any Desired Package. 


Export Office Main Office PACKING HOUSES: 


344 Produce Exchange NEW YORK 527 West 36th Street ™* ‘°° “350,55; — 


547 to 549 W. 35th St 























THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 
Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 











“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 
MANUFACTURED BY 


NUFACTURED BY BATTELLE & RENWICK ®M™AIDENLANE 


NEW YORK 
































Fresh Thuringer Summer Sausage Is a Good Seller Directions. 
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Branch Offices 


New York 
Philadelphia 
Chicago 
Pittsburgh 
Kansas City 
New Orleans 
San Francisco 


Foreign Branches 


Buenos Aires 
Liverpool 





Comparatively 


Speaking 


RESCENT Sausage Making 

Machinery is as simple and as 
easy to operate as your own 
favorite automobile. 


It is as strong and enduring as a 
high powered locomotive. 


It is as efficient as the mechanism 
of a perfect watch. 


It is as practical as asteam shovel. 


It is as full of economical fea- 
tures as a Ford. 


And it is as reliable as our repu- 
tation--gained by conscientous 
cooperative service cheerfully 
rendered for nearly three quar- 
ters of a century. 


Write today for information re- 
garding your own needs and 
requirements. 





THE BRECHT COMPANY 


Established 1853 


Cass Avenue 


“We keep faith with those we serve” 


St. Louis, Missouri 
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Are You a Good Judge of 
Cheese? Make This Test of 





of a loaf for use on your own table. Ask your wife to test it for cooking. 
Note its splendid keeping qualities. Listen to the comments of your family 
as to its flavor. 


W =: your initial shipment of Brookshire reaches you, take home part 


j That, after all, is the most convincing test you can make of Brookshire Loaf, be- 
cause if your family likes it you can be sure that your customers will. If you'll 
make that test we'll gladly trust our expectation of repeat orders to your own 
good judgment. 





Brookshire Loaf is made by an entirely new and improved method, in five tempt- 
ing varieties—American, Pimento, Swiss, Brie-Denzer and Brick. Order a trial 
shipment now and make the home test. 


She Brookshire Gheese Go. 


Plymouth + + ~ > OWissonsin 


*6 Harrison St., New York Lity> 




















Distributed by 
A. H. Barber & Co., Chicago J. H. Wheeler Co., Plymouth 
A. D. DeLand Co., Sheboygan (Winnebago Cheese Co., Fond du Lac 
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Packing-House Efficiency 














HE packer, confronted with increasing 
competition from year to year through 
increased costs and more rigid sanitary laws, 
has found a dependable ally in Westing- 
house motors. 


Directly connected to the various tools of 
manufacture, these motors increase produc- 
tion and reduce costs through the saving of 
power and the reduction of transmission 
losses. 


Westinghouse motors occupy little space, 
are clean in operation, and for packing-house 
service, are specially insulated to resist the 
damaging effects of acids, fumes, dust, flying 
grit or moisture from frequent washings. 


Westinghouse builds a complete line of 
motor and control equipment, especially 
suitable for use in the packing industry. 


Westinghouse Electric & Manufacturing Company 
East Pittsburgh Pennsylvania 
Sales Offices in All Principal Cities of 
the United States and Foreign Countries 3 





Motor driven shin bone saw 


Westinghouse 
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to drive— 
Pumps 


Compressors 
Hoists 

Elevators 
Conveyors 


Head Splitters 


Bone Saws 





Motor driven hoof-puller 


Inspection Tables 
Churns 
Lard Rolls 


\ 














Motor driven hog and 
sheep head splitter 


Westinghouse 
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Why Should Any Packer Gamble With Prime Steam 
Lard When It Commands the Highest Market Price? 


By using two Berrigan Presses we can prove to any 
packer who is killing 3,000 hogs per day that he can 
save between $25,000 and $35,000 per year. 


By duplicating the installation of a well known 
Packing House we can make the press rooms the 
cleanest and neatest part of the Packing House. 


We have in successful operation two Berrigan Presses, 
in one of the most conservative (independent) pack- 
ing houses in this country, turning out daily from 
3,000 hogs, hundreds of pounds of prime steam lard 
that formerly went into white grease. 


There is no need for packing houses to make any radical 
change in their method of rendering to obtain these results 


The Allbright-Nell Company, Chicago, 
has the license to manufacture and sell 
these presses in the United States. For 
full information write 


J. J. Berrigan & Son 
7464 Greenview Ave. Chicago, Illinois 
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AN AFFILIATION OF 
IMPORTANCE 


to Every Industry Depending on 
Conditioned Air for Success- 
ful Operation 


FFECTIVE at once, all 

work of the Air Condi 
tioning Department of the 
American Blower Company, 
Detroit, Michigan, will be 
handled exclusively by, and 
contracted through, Drying 
Systems, Inc., Chicago, Ill. 


This arrangement has been 
made for the sole purpose ot 
better serving our old custom- 
ers and those industries which 
depend, for their successful 
operation, on precise atmos- 
pheric conditions. That the 
affiliation will offer a closer 
cooperation with manufactur- 
ers is assured by the fact that 
it combines the highly special- 
ized engineering services ot 
one concern with the unusual 
manufacturing facilities of the 
other—both of whomarelead- 
ers in their respective fields. 





AMERICAN BLOWER CO. 


Detroit, Mich. 


The organization of Drying 
Systems, Inc., which has been 
engaged in this class of work 
for a number of years, is now 
augmented by several experts 
from the American Blower 
Company, who are specialists 
in various lines of Air Condi 
tioning Engineering. Sirocco 
equipment, manufactured by 
the American Blower Com- 
pany, and recognized as stand- 
ard throughout the industrial 
world, will be used exclusively 
on all installations. 


The advantages of design and 
service, offered by this logical 
afhliation, will justify investi 
gation for any Air Condition- 
ing problem. All details have 
been perfected so that your 
requirements will receive im- 
mediate attention. 


(489) 





DRYING SYSTEMS, INC. 


Chicago, IIl. 





2) 
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he Worlds Greatest Meat Cutter 


_nrbre coum, wy 
<< 









The “BUFFALO” Silent Meat Cutter not alone is 
a strong, powerful, quality machine that gives a 
lifetime of service, but it produces better sausage 
at lower cost. We can prove every statement we 
make about it, 





The new “BUFFALO” 
Grinder is revolutionizing 
meat. grinding. i is 
guaranteed not to heat the 
bearings or meat and will 
work faster than any ma- 
chine of its kind ever in- 
vented. Think of grinding 
6,000 lbs, of meat in 57 
minutes! That’s a record 
one user made with a 
“BUFFALO.” 







The “BUFFALO” Meat Mixer is one of 
NV ine sturdiest, best constructed machines 

ever built. The center tilting hopper re- 
duces power consumption 50%. The 
scientifically arranged paddles give the 
meat thorough mixing. 


Why the WORLDS Largest Packers and 
ausage makers uy BurFa.o’ Machines 


y) 9 ECAUSE they know that QUALITY is built into every “BUFFALO,” plus 

A half a century of experience in serving sausage makers. As a result 
“BUFFALO” machines last a lifetime, turn out a better product at lower cost 
and keep working day in and day out for years and years under the most strenu- 
ous use. One large packer has a “BUFFALO” that has seen 22 years of hard 
service and is still going strong. 


Te | 
( ~, 
~Y 


a 


JOHN E. SMITH’S SONS CO. Mimtncturers BUFFALO, N. Y., U.S.A. 


Li” BUFFALO’ 


J SILENT CUTTERS 
p> 
aN a MEAT MIXERS 
—- andNEW GRINDERS 
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QUALITY] A N Cc o— SERVICE(— | 


Jordan’s Improved Ham Retainer 











Great Success 


Produce more 


Perfect Hams 





Square Shaped Retainer No. 448 
Patent applied for 


Square Shaped Sizes: No. 1—8 to 12 lb. Hams. No. 2—12 to 16 Ib. Hams. No. 3—16 to 22 Ib. Hams 


Important Features 


1—Entirely seamless — There- 
fore sanitary and easy to 
keep clean. 


re : = 2—Spring arrangement—Causes 
c. . a. Cy hams to be firmly pressed and 
. THE ALLBRIG formed while being cooked. 
4 CHICAG 





3—No power press required. 
4—No pressing after cooking. 





5—Most economical to use. 


Pear Shaped No. 450 


Patent applied for 


Pear Shaped Sizes: No. 1— 8 to 12 lb. Hams. No. 2—12 to 16 lb. Hams. No. 3—16 to 22 Ib. Hams 


Why Not Buy a Few and Try Them Out? 








THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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The “Enterprise” No. 1156 
Chops 3,000 Pounds an Hour 


For the sausage maker or packer who Four plates furnished with each ma- 
desires this capacity, here is the ideal chine, one fine, one medium, one coarse, 
chopper. and one knife for cutting fat. Also 

The distance from ring to floor is 26% three knives and one fat knife. 
in. Permits carrier to be run under No matter what your chopping prob- 
chopper. lems may be “Enterprise” experts can 


. ' eins help you. 
Fitted with 7% h. p. motor, it is a fast, , . : 
ac thar ’ Our fifty years’ experience is at your 


disposal. 
The No. 1156 is economical to operate Send for catalog showing the entire 
and high in production efficiency. “Enterprise” line. 


THE ENTERPRISE MFG. CO., OF PA., aN 
Me 1 Philadelphia, U. S. A. mf 











“Red Hot” Lard Cans and Drums 
Meat Brander a 


Saves heat 


ti , . 
ree Quality and Service 








in branding your skin meats 


Send Us Your Inquiry 


Enterprise Stamping Co. 
McKee’s Rock, Pa. 














Vats & Tanks 


For Use in Meat Packing and 
Allied Industries 


For curing, soaking, scalding, chilling and 
¥ various other uses. Can furnish any size and 
Cypress or , special tanks and vats for miscellaneous uses 
Fir. as required. 

Prompt delivery on receipt of order 


Thi zw type of electri ° 
manne ih ina aed Kalamazoo Tank & Silo Co. emg 


Tank Builders Since 1867 M 1c h 1 g an 





No. 18 for 
Inspection 


Legend Work 








ter and with less bother 

















than anything you have “ 
: Reduce your delivery costs 


used before. 
f er by using durable, sanitary 


Wagon and Truck Baskets 


Easily cleaned and good 
for hundreds of trips. 





Give it a trial! 


Write for prices 


ANDERSON BOX & BASKET CO, 


Incorporated 


Geo. J. Schneider Mfg. Co. 


2533 Hillger Ave. 


Detroit, Mich. Henderson, Ky. 




















If you are looking for help, refer to the Classified Advertisement pages. 
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“BOSS” Rendering and Drying Equipments 


“BOSS” Gut Hash- “BOSS” Cooker 9 


ers and Washers and 


















Percolator 


for 
Harding’s 

Dry 
Rendering 
System 





i Hashers with Saws, 
Knives or Hammers 


“BOSS” 
Prime 
System 





Clean washed material makes 


i igs Assures High Grade Lard, 
highest grade grease or tallow. e Bligh Grade Lar 


Grease, Tallow 











“BOSS” Sanitary Tank “BOSS” Rendering “BOSS” Lard “BOSS” Lard 
and Dryer Kettle Coolers 


with with 
Removable Station- 
Agitator ary Agi- 
tator 

















~ —_— 


“BOSS” Vertical 
Dryer 


“BOSS” Lard Rolls 


For Brine or Direct Ex- 
pansion 





“BOSS” Horizontal Dryers {™; for Cracklings 
for Tankage 


Grease Expellers Bone and Tankage Grinders 





Write us when wanting Up-to-Date Equipment 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage Factory and Main Office 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits 1972-2008 Central Ave., CINCINNATI, OHIO 
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Reliabilit 

OU will find in this model the 

same sturdy performance as 
with our larger machines. The 
users of a No. 6E-Type-B Cleve- 
land KLEEN-KUT have always 
been pleased with their installa- 
tion and acknowledge, with its 
many features, that it is the best 
profit producer for them. 





Ham and Bacon 


Tree 
Number 12 


Its economical use is the result 
of its low installation and mainte- 
nance expense for the sausage 
room. 


Meat cutting capacity, 1500 
pounds per hour. 





The Cleveland Kleen-Kut Mfg, Co., Cleveland, Ohio 








The “UNITED” Improved Sausage Mold 


Identify your product by using the 
improved patent clasp lettered mold. 
Branded products always sell best. 
“United” lettered molds are practical, 
inexpensive and effective. 





Mold furnished with or without letters. 





Mold is electrically welded at every inter- 
' section of wire. Construction is superior 
' . any other on — p< em — 
: . as iminates use of pin for fastening mo 
Made up Jn 2, 3 or 4 sta closed. Not necessary to tie sausage to 
tions, 32 in. long by 12 in. mold. Bars welded across bottom hold ge 
wide, adjustable arms, sausage securely during smoking process. 
with either single or If your jobber cannot supply you write us direct. The “UNITED” product uni- 
: form size sausage. Increased 
double trolley, as desired. United Steel & Wire Co. sales and Profits are results 
; . # ‘from branded meat put up in 
Weight 80 lbs. Battle Creek, Mich. Atchison, Kans. ‘ais teen, aiid 








B.F.Nell & Company 


620 West Pershing Road 


Chicago Illinois 








Standard 1500-Ib. 
Ham Curing Casks 


Information 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. ‘YiA5Nois" SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 


Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 
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What do you do with your old 
aluminum Ham Boilers? 





Many packers do not realize the 
value of the old aluminum Ham 
Boilers lying idle in their plants. 


This value can be utilized by tak- 
ing advantage of our exchange plan 
for new oval or square Ham 
Boilers. 


As the season is fast approaching, 
ascertain what you have for ex- 
change and let us know what you 
need. 


Ham Boiler Corporation 
1762 Westchester Ave. New York City 
Factory, Port Chester, N. Y. 
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Write for Prices 
Immediate Deliveries 


The King of Nitrates 


Double Refined Nitrate of Soda 


STAUFFER CHEMICAL CO. 
CHAUNCEY, NEW YORK 


SAN FRANCISCO SALT REFINERY 
SAN FRANCISCO, CALIFORNIA 


Prompt Shipment 


CHICAGO OFFICE: 79 WEST MONROE ST. 


AnyunuedseQdstgseq ed qnn tuna gUrd deste eT PTT nN TE Acme NOMneNT NMSA 





You Need 


This Package — 


if you are seeking increased 
sales volume—if you seek to 
maintain the goodness of your 
Sausage meat. Use this “bet- 
ter-looking” paper package— 
it protects its contents—keeps 
it fresh and clean. This pack- 
age increases sales volume for 
every user. Sizes: one ounce 
to ten pounds. Send for 
samples and package sugges- 
tions. 


coeur 


the package 
that sells its contents 


MonoCervice G. 
NEWARK NEWJERSEY.. 
ee 
PITTSBURGH 


65 YEARS MANUFACTURING BUTCHERS EQUIPMENT 


Headquarters for Butchers and Packers 
Equipment and Supplies. 
If you are a butcher write for Catalogue 




















B; tf a packer ask for Catalogue P. 
BERNARD GLOEKLER CO. 
1627 Penn Ave., Pittsburgh, Pa. 





te ee 


—~,_- 


ae i wah 2 
There Are Reputations at Stak 

Your ae ened be von ang ag a Guard against this emergency. Protect 
acting production can produce. But if it : . a 
reaches the ultimate consumer in just the ward — with oe ~— Veg: 
least bit inferior condition there is dis- table Parchment an ax rappers. 


satisfaction. Your reputation as a man- They make the package. Write for sam- 
ufacturer is at stake. ples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 


= 


seers 











BORIC ACID 


A natural ingredient of many fruits and vegetables 


The distribution of Boric Acid in Nature is comparatively unlimited. According 
to Henry Jay: 

“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 
about 0.7 grammes per kilo. 

“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between .1.50 and 6.40 grammes per kilo of ash. 

“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 
kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.” 


The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


100 William St. 








Chicago 


Wilmington, Calif. 








NEW YORK 

















America’s Largest Packers are now using our 


Special Packer’s Pepper 


Perfected After Five Years’ Experiments 


Write for full information 


THE WOOLSON SPICE COMPANY 
Toledo, Ohio 


“Spices Ground Up to a Certain Standard and Not Down to aCertain Price” 
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THE | 
| CASING HOUSE 


For Summer Sausage 


Sewed Middles 
Sewed Hog Bungs 
Sewed Hog Bung Ends 


Guaranteed by us to be sewn strictly in accordance with your 
specifications. Write for prices. 
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Bearn. Levie Go., Inc. 


ESTABLISHED 1882 


NEW YORK CHICAGO LORDOw 
BUENOS AIRES HAMBURG WELLINGTON 


HAT TOUT TUTE 
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nme and —s om 
BUYERS OF 


Beef Crackling 
Calf Skins 


CONSOLIDATED BY-PRODUCT CO. 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 
Beef, oo and Casings 


Beef Weasands a Specialty 
IMPORTEES OF 
Hog and 

ie ae Oe Sheep 


Philadelphia, Pa. 








BORCH MANN 
& 
STOFFREGEN 


Sausage Casings 


546 West 40th Street 
New York - N. Y. 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E, C. Telephone No..1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 
N York i 
an SAUSAGE CASINGS Peaat ies 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Co, 


IMPORTERS EXPORTERS 


Main Office 
2067 San Bruno Ave. 
SAN FRANCISCO 


Eastern Branch 
508 West 43rd St. 
NEW YORK 


vi. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott S8t., Weilington 


96-100 Pearl St., New York 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES — 
401-3 East 68th St. New York City 














NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 


EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS Exporters 
139 Blackstone Street Boston, Masa, 








513 Hudson St., NEW YORK, N. Y. 











PHONE LEXINGTON 4114 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 


Sausage Casings 
Selected Hog Casings a Specialty 
Ave. A, cor. 18th St., New York, N. Y. 


M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Esta>lished 1903 12 COENTIES SLIP, NEW YORK 

















Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 
Sausage Casings & Supplies 
Tennis and Musical Strings 


THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 











Sausage Casings 


HARRY LEVI & COMPANY 


I 
842 WEST LAKE STREET oe ne CHICAGO 





J. LANG 


18-20 Gansev 
NEW YORK CITY 
Buyers at all Lc of RINGS 


HANKS of SHEEP CASINGS for 
Selecting Purposes r 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








INTERNATIONAL RAW MATERIAL CORP. 
Cable Address: 
Importers and Exporters 
Sausage Casings 


6 Mitre 8t., 67 Rue de Chabrol, 
London, B. ©. 3, Eng Paris, France 





180-182 . 
w. 42nd st. NewYork City..,ReRprog’ N. ¥. 








J. H. BERG CASING CO. 


Sausage Casings 
946 W. 33rd St. 


Importers Exporters 


Chicago, Ill. 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 
Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 


under Sol May Methods 


The Pioneers of Sewed Casings 


IChCE ra 
THE\\BRECHT | compan 
BRE LIN 












































ST.LOUIS NEW YORK BUENOS AIRES HAMBURG 
AUSTRALIAN Sheep and Beef CASINGS fi Nea LE ; 
BRITISH CASING CO, , e-. . 7 wu 
a Se tn Sydney, Australia “Phong Gute oon, | i Vt 4 } 
es 7 





= | i ir 
\ Sia = 








BEEF, HAM and SHEEP 


BAGS CASINGS PRODUGE 6O., Inc. 





We Manufacture all kinds of Stockinette 80% Pearl St. New York City 
Cloth and Bags for Covering Meat TEL. BROAD 3589 
WRITE US FOR INFORMATION AND PRICES Cleaners and Importers Sheep 
Wynantskill Mfg. Company and Hog Casings. 
TROY, N. Y. E. E. SCHWITZKE, Pres. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Ill. 




















Classified Ads bring quick results! 
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Immediate Deliveries from Complies with all 








New York or New Orleans ' 
Chicago or Baltimore Government Regulations 


A Refined Nitrate of Soda of Highest Quality 
The Most Efficient 


2 Sole Selling Agents for 
NITRATE AGENCIES CO. Meat Curing Agent W. R. GRACE & CO. 


104 Pearl St.. NEW YORK CITY NEW YORK, N. Y. 












































The Stockinet Smoking Process 
FVGLOSS oe 
MARGARINE CARTONS Labor 

Protect the Trimmings 

Product Shrinkage 
HY-GLOSS Paraffining Proc- 
one te enencetind, is used by the Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
leading Oleo Manufacturers of SRUAME Betis ond Anocerenee 
the country and attracts the 
attention of the discriminating To get large sales, your Mr. Quality should have the assistance 
buyer. of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 


NATIONAL Why Not You? 


For Further Particulars Write or Phone 
Carton Company Thomas F. Keeley, Licensor 


JOLIET, ILL. 516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 


























Myles Pure Salt 


* A large number of the meat packers 
have found best results using our 
99-84/100% PURE SALT in dry salt- 
ing, pickle, hides and capping on ac- 
count of no moisture—clean and white. 


i Ye UNITED STATES 
—_ CAN Lo. CINCINNATI 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 





A trial car will convince you. 


HIGBIE SALT CO. 


Fred K. Higbie, Pres. 
360 N. Michigan Ave., Chicago, IIl. 











When you 
think of 


Baskets 


. Our customers are 
our best advertise- 
ment 





We originate and 
design labels that will 
sell your goods 


LIGHTEST STRONGEST 


= 
A. cn > 


DETROIT, MICH. Write us for complete information 





























PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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When You Ride Over the Country 


And behold what the Architects of the last generation gave their 
clients in residences, factory buildings and stores 


You Want to Weep 


Those Mansard roof things 
Those ugly mill buildings 
Those cast iron and Tin Lizzie store fronts and so forth. 





Some of the Same Breed of Architects and Engineers Are Just As 
Far Behind When It Comes to Vertical Transportation. 





It is no wonder architects are losing clients. 


Who calls the bungling doctor again when he 
hasn’t got over the last “dose”! 


Who hires a bonehead lawyer again who has 
“stung” him? 
One of the leading Architect Journals—The y 


Architectural Forum—is telling its readers they 
“Must Wake Up and Get Modern.” 


A 
Think of any Architect with a shingle and an oe os 
office giving a client who has steam, any elevator © It 
without first finding out WHY THE BIG FELLOWS | 
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Are So Keen to Warer 
“HOOK ’ER TO THE BILER” pee 
CRAIG RIDGWAY & SON CO., 
COATESVILLE, PA. 4 
Elevator Makers to folks who know How to Test Over 2000 In Daily Use 











Jordan Square Ham 
Retainer 


Hundreds of satisfied users for 
several years 


This retainer has been on the market for 
several years, and one of its best recom- 
mendations are the imitators that have 
recently come on the market. 


This retainer is seamless, making it easy 

to clean. The spring arrangement keeps 

ham under pressure while cooking. 
Made in three sizes: 


B-1— 8 to 12-lb. hams. 
B-2—12 to 16-lb. hams. 
B-3—16 to 20-lb. hams. 
Write for our special pre-season 
a: price and offer. 
Patent Applied For 
Beware of imitators of the Jordan Square Ham Retainers. 


Manufacturers of a full line of Packing House Machinery and Equipment. 


The Packers Machinery and Equipment Co, 
1400 W. 47th St., Chicago, IIl. 
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For Steady, Dependable Service 


9 
armours 
LIGHTHOUSE CLEANSER 


A dependable, economical cleansing and scouring com- 
pound. Especially fine for cleaning metal, tiling, marble 
and wood. Lighthouse Cleanser is a combination of natural 
cleansing agents that guarantee steady, dependable service. 





For Packinghouses 
and Factories 


Buy in Bulk— 
By the Barrel 


It is more economical, 
when used by industrial 
concerns, to buy Light- 
house Cleanser by the bar- 
rel, or in pails or kegs. 
For individual use, we 
recommend the smaller 
packages. 


Lighthouse Cleanser is 
recommended for pack- 
inghouses, factories, etc., 
because it is manufac- 
tured with the purpose of 
securing maximum ef- 
fectiveness in thorough 
cleaning with the least 
waste of time and effort. 





The Modern Efficient Cleanser 


The effectiveness and cleansing properties of this scien- 
tifically developed product, have made Lighthouse one of 
the most popular and widely used cleansers on the market. 
You will find it particularly suited for your various require- 
ments. Quick delivery may be had from any of our various 
branches. 


Write for prices 


ARMOUR 4&5 COMPANY 


Department of Laundry Soap 
1355 W. 31st Street, CHICAGO, ILL. 





9113 
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Cutting Hogs on Paper Profit Basis 


Danger of Figuring Results on 


Inventory Valuation Instead 


of 


Price the Product Actually Brings 


Packers today appear to be cutting hogs on the basis of their paper profits on product on hand. 
Now, if the lessons of the past have taught anything, they have taught that paper profits are unreliable profits to 


depend upon. 


Profits on stocks of product do not exist until the product has actually been sold at a profit. 


Stocks may be inventoried at a high figure, but in case of a sudden increase in the hog run—or any one of a 
number of things that can readily happen—prices are likeiy to take a drop, and the paper profits are wiped out over 


night. 


The packer then is not only out of luck on the product he has been inventorying at a high figure, but he has to 
swallow his day-to-day cutting losses which his paper profits have been absorbing. 
This being the case, packers must answer for themselves some questions pertinent to their operations at the present 


time. 


Ask Yourself These Questions 

Do you realize, Mr. Packer, when you 
pay $14.00 a hundred for your live 
hogs, that the meat stands you some- 
thing over $20.00 a hundred—without 
considering any expense other than the 
cost of the live hog? 

Do you realize that you are selling 
very few green products from your hogs 
at a price over 20c a pound? 

Do you know how much cured prod- 
uct you are selling at less than 20c a 
pound? 

Have you figured that your lard, after 


If you can’t do more than break even, what advantage is 


there in the trade? 


all the necessary processing, is selling 
for less than the replacement cost of 
the raw fat? 

Just how do you plan to come out 
on the present cost of hogs? 

You may say to yourself, “These 
hogs will look cheap later !”’ 

But, will they? Are your 10, 11 
and 12c hogs looking very cheap to 
you yet? 

Some products may go to a satisfac- 
tory price. But is this price going to 
be high enough to carry with it all 
the products that are selling for less 
than the green meat is costing? 


overlook doing this. 


It is a fallacy to buy hogs at a loss 
and hope to make this up later on. 


Figure Out This Problem? 


Have you ever figured your problem 
something like this? 

Suppose you are making 10,000 Ibs. 
of a certain product each week. Sup- 
pose you are shipping 8,000 lbs. on 
which you are losing 1c a pound. 

Do you realize that the other 2,000 
lbs. will have to be sold at 5c a pound 
more than you got for the 8,000 lbs. if 
you are going to just break even on the 
transaction? 


They should be carefully figured. 


THE NATIONAL PROVISIONER’S service to the trade in pub- 


The only real insurance policy against loss on stock 
you have on hand is to realize a cutting profit each day. 

The time to avoid mistakes is before they happen, not 
after. In order to help in doing this a “Short Form Hog 
Test” has been worked out from time to time on the basis 
of the current market value of hog products. 

The expense items are enumerated, but the working out 
of these is each packer’s individual problem. Expenses vary, 
and are hardly the same in any two plants. Finding out 
what expenses are is vital to success, and no packer should 


lishing the “Short Form Hog Test,” with the cutting value 
worked out for a given date, has met with many expres- 
sions of approval. Encouragement is given to repeat this 
test from time to time for those who failed to see or use 
it when it appeared in previous issues. 

The cutting value of hogs on Thursday, March 19, based 
on replacement value of products quoted in THE NATIONAL 
PROVISIONER DAILY MARKET SERVICE of that date, is shown 
in the Short Form Hog Test figured out on the next page. 


(Turn to page 22.) 


Figuring the Hog Test 
Those Who Think They Don’t 
Know How Can Easily Find Out 

Here is a letter from a small packer 
who wants to watch his daily hog cut- 
outs, but doesn’t exactly know how to use 
the Short Form Hog Test. He says: 


Editor THE NATIONAL PROVISIONER: 

I have read your articles on figuring 
hog cutting tests, and I fully realize that 
we should know every day just how our 
hogs are cutting out. But I don’t know 
just how to use your Short Form Hog 
Test. 

We cut our hogs and sell as much of 
the product fresh as possible. We do not 
utilize any of the by-products. 


Can you tell us how to adapt your 
Short Form Hog Test to our uses? 

The “Short Form Hog Test” is just as 
applicable to a packer killing hogs, cut- 
ting them up and selling all products green 
as it is to one who cures and processes. 

The only change necessary would be 
one of pricing. The price received for 
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bellies sold green would have to be sub- 
stituted for the sweet pickle price. 

Or, in the case of the heavy bellies, the 
green price would have to be substituted 
for the dry salt price. 

Fat backs, plates and jowls would be 
priced green rather than dry salt, as is 
done in the sample test worked out in THE 
NATIONAL PROVISIONER. 

If no lard is rendered, the leaf fat and 
other fat used for prime steam lard would 
be priced at the going market, and these 
prices substituted for lard prices. 

Feet, tails and neck bones can be priced 
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by any company according to the return 
received on them. These are only minor 
products, and affect very slightly the cut- 
ting value of the hog. 

Where Hogs Are Sold Whole. 

In case a company slaughters hogs and 
sells them in carcass, the “Short Form 
Hog Test” is not so valuable as where 
the carcass is broken up into products. 
In such a case only the carcass hog, the 
leaf fat and the edible and inedible offal 
would figure as credits against the total 
expense of live hogs, buying, one 
slaughter, selling, etc. 
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It is difficult to outline exactly the 
method of pricing, unless the exact 
method of disposing of the hog after kill- 
ing is known. Just what by-products are 
used must also be known. 

But any slaughterer familiar with his 
business should be able to figure his hog 
cut-out by the use of this test form. With 
these suggestions, and the complete “Ex- 
planatory Notes” given, he ought to be 
able to adapt the test form to his own 


conditions. 
es are urged to write their experi- 
and questions to THH NATIONAL 
PROVI SIONER.] 


SEE OPPOSITE PAGE FOR EXPLANATORY NOTES. 


SHORT FORM HOG TEST 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 
visioner Daily Market Service” of March 19, representing actual transactions, Chicago, that date. 


160 to 180 Ibs. 


Percent 
Product— Avg. live weight. 
mew, Biems ....0.. 10/12 13.85 
rrr 4/5 5.40 
Boston Butts ...... 4.00 
Pork Loins ....... 6/8 9.30 
SA 8/10 12.00 
D. S. Bellies ...... 
PD: 5 tnnene's 
Plates and jowls... 1.75 
EO 1.75 
P. S. lard, rend. wt. 12.00 
ORTS BINS 000.000 1.15 
Lean trimmings ... 1.60 
Rough feet ....... 1.60 
eae 0.15 
Neck bones ....... 0.80 
Total cutting yield. 65.35 


Total cutting value 
(100 lbs. live wt., Chicago) 











180 to 220 Ibs. 225 to 250 Ibs. 
Percent Percent 

Price. Amount. Avg. live weight. Price. Amount. Avg. live weight. Price, Amount. 
238 $3.18 14/16 13.75 .23% $3.23 14/18 13.50 .24 $3.24 
14 -76 5/7 5.50 .14 77 6/8 5.50 .14 77 
20% 82 4.00 .20% 82 4.00 .20% 82 
.28 2.60 8/10 9.00 .27 2.43 10/14 8.50 .24% 2.08 
25% 3.06 8/14 11.00 .25 2.75 12/16 5.50 .24 1.32 
a? <taee ea a a mer 
— ws nn —— 8/12 5.00 .153% 77 
1434 .26 2.00 .143%4 .29 2.00 .1434 30 
16 .28 2.00 .16 .32 2.50 .16 .40 
.1615 1.94 14.50 .1615 2.34 13.00 .1615 2.10 
15% 18 1.00 .15%4 15 1.00 .15%4 15 
17% .27 1.50 .17% .26 1.50 .17% .26 
02% .04 1.25 .02% -03 1.25 .02% .03 
12 .02 0.10 .12 01 0.10 .12 .01 
0414 .04 0.65 .04%4 03 0.65 .04% .03 

66.25 70.00 

$13.45* $13.43* $13.58* 


* Selling expenses (including brokerage, car icing, freights, etc.) should be deducted before figuring below. 


Here’s where you do your figuring, Mr. Packer: 


TOTAL CUTTING VALUE 


(from 
above) 


Add your edible and inedible killing offal 
SE SE ee een 
TOTAL GROSS CUTTING VALUE.. 


Then find your total EXPENSEt 
Buying, driving, labor, po ee 
power, repairs and plant overhead.. 


Killing condemnations and death ie 
in transit (say 1% per cent of live 
cost) 


See eee eee eeeeseseeseeseseeeere 


eeeeeeeeeeeeeeee 


Deduct TOTAL EXPENSE from TOTAL 
GROSS CUTTING VALUE to get 


TOTAL NET CUTTING VALUE.. 
Your hogs cost you alive per 100 Ibs...... 
Add freight, bedding, etc., if any....... 
TOTAL LIVE COST per 100 Ibs... 


Deduct TOTAL LIVE COST from TO- 
TAL NET CUTTING VALUE to get 
loss or profit per 100 Ibs. 


Profit or loss per cwt............... 
Profit or loss per hog............... 


HTT TE EU | 





ie 


HT] I} dt 


| 


} Don’t forget this item. It is a mistake to figure that offal and miscellaneous credits cover expense! 
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“Sell Right” and Exports 


Another Reason Why Packers 
Need to Watch Their Step 


One reason why packers must “Sell 
Right” at this time is the condition of the 
export trade. 

“What interest have I in the export 
trade,” says the average small packer. “I 
do no export business. What do I care 
about it?” 

You care this much, Mr. Non-Exporting 
Packer. The export trade always has of- 
fered an outlet for surplus American 
packinghouse products. 


Now, if export trade is slow, what can’t 
be sold abroad must be disposed of at 
home. 


This brings it in competition with what 
you are trying to sell at home. It makes 
it all the more important that you should 
hold down your costs all along the line— 
and conduct your business strictly on a 
merchandising basis. 

Can’t Sell Abroad Now. 


A highly interesting letter to all pack- 
ers, whether they are doing an export 
business or not, was received recently by 
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a Chicago packer from one of his foreign 
representatives. 

The contents of this letter show that 
Europe is not so likely to need American 
product, especially the cheaper products, 
this year. 

The lack of European demand is quick- 
ly reflected in American markets, as all 
product previously marketed in that 
country must be absorbed at home. The 
more the exporting packers are forced to 
market in this country, the greater the 
competition with the packers doing a do- 
mestic business only. 


The letter was written on February 20 
and is as follows: 


What Export Agent Says. 

“You probably have been wondering 
why we have been unable to sell fat backs 
for you. 

“The reason is that the conditions in 
the various Continental countries are such 
that inland pork can be bought materially 
under the prices quoted for the American 
product. 

“The markets of Germany, Austria and 
Czecho-Slovakia are flooded with Polish 
and Roumanian hogs, at prices which 
make all competition impossible. 

“Though South American frozen meat 
is offered on these markets at prices rang- 
ing from 8@9 cents per pound, Polish cat- 
tle are offered so low that the meat of 
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these cattle is even cheaper 
frozen beef. 

“Under these circumstances all import 
business from America of course is im- 
possible. 


No Confidence in American Prices. 


“Packers are consigning heavily to the 
various markets, and stocks are accumulat- 
ing rapidly. Our buyers have no con- 
fidence in the present levels of American 
products and only buy what they need 
for immediate use. We are therefore 
rather pessimistic about the business for 
the coming months. 

“If prices for the Roumanian and Polish 
products do not increase materially, and 
the prices for the American products go 
down considerably, we hardly believe 
there will be any chance for business. 


Russian Pork and Beef Offered. 


“Our Riga office was asked some time 
ago by the Russian Government if they 
were interested in Russian hogs and cat- 
tle, as well as salted pork and salted beef, 
which they intend to export on a large 
scale. 

“As you probably have heard, Russian 
bacon is now coming regularly to the 
English market, but in rather small quan- 
tities. 

“We fully understand that America does 
not need the Continental European mar- 
ket, but under the present conditions we 
hardly believe that these countries need 
America!” 


than the 


See opposite page for Cutting Test worked out on Thursday’s prices. 


Explanatory Notes 


The Short Form Hog Test is not in- 
tended to displace the Long Form or de- 
tailed actual test, which should be gotten 
out regularly, or at least at frequent in- 
tervals, to serve as a check on the Short 
Form. 

The advantage of the Short Form is 
that it permits a packer in a few minutes’ 
time to determine how his hogs are break- 
ing out at any time. 

It will be found that, with a little prac- 
tice in “tuning up” with his regular test, 
a packer will be able to come very close 
to actual operations with the Short Form. 

As a practical operating report it is 
invaluable. 


PRICING. 


Fresh Meat Products such as Pork 
Loins, Skinned Shoulders, Boston Butts, 
Trimmings, Neck Bones and Tails should 
be priced at the prevailing market, less 
the cost of packing and packages, and 
less the selling and delivery expense (in- 
cluding freight, if any) which each par- 
ticular packer encounters in the selling of 
his product. 

This will vary considerably, depending 
upon the type of service rendered, and 


care must be exercised that these ex- 


penses are not underestimated. 


Green Hams, Picnics, Bellies should be 
priced at the bid price for carload lots, 
f.o.b. Chicago, less freight to Chicago (if 
a Western plant); brokerage and natural 
shrinkage occurring in the accumulating 
of green carlots; also less the cost of 
loading into cars and plant icing of the 
car. 

The total of these charges (excepting 
freight) is from % to “%c per pound; so 
that if the bid price on Green Hams, 14/16 
average, f.o.b. Chicago, was 15'%c, the net 
value of the produce at the time of cut- 
ting would be from 15 to 15%c. 

The proper deduction should be deter- 
mined ™ each packer by test. 


Pricing Other Goods—As a rule there is 


no current green carload market price on 
Dry Salt Bellies, Fat Backs, Plates and 
Jowls. To arrive at the green value of 
these products, the freight to Chicago (if 
a Western plant) the curing expense, in- 
cluding shrinkage in cure, must be de- 
ducted from the current carload bid price 
on the CURED product, f.0.b. Chicago. 

The curing expense, including shrink- 
age, will vary from 1% to 1%c per pound, 
depending upon the volume handled 
through the cellars. 

Lard is priced at the current net car- 
load bid price, less brokerage or selling 
expense, and freight to Chicago (if a 
Western plant). In case of Eastern plants 
freight from Chicago should be added 
to f.0.b. Chicago price. 


SUMMER AND FALL PRICE. 


While these are the general rules for 
pricing the daily cut-out value of hogs, it 
is unsafe to price on this basis during the 
late summer and early fall months on 
product going into cure, which would 
almost invariably come out of cure on 
lower markets. 

At such periods the current market 
must necessarily be discounted, otherwise 
heavy losses will inevitably be sustained 
when the product is ready for shipment. 


YIELD PERCENTAGES. 


Yields shown on the test are AVER- 
AGE yields. 

During the spring and summer months, 
however, a liberal proportion of green or 
unfinished hogs are received by most 
packers. These hogs will yield probably 
two to three per cent less than well-fin- 
ished hogs. 

Each packer must take into considera- 
tion this decrease in yield when he sees 
that he is encountering it. 

The same applies to early fall hogs, or 
hogs fed on new corn. 


EDIBLE KILLING OFFAL. 


This includes Heart, Liver, Stomach, 
Kidneys, Weasand Meat, Giblet Meat, 
Tongue, Snouts, Cheek Meat, Brains and 


rs, 
The value of this pues per cwt. of 
live hogs must be obtained periodically, 
by weighing the total production of these 


products in a day’s kill, pricing them at 
the net market value, and then dividing 
by the live weight of hogs from which 
obtained. 

This will give the proper credit per cwt 
alive to go in the amount column. 

This credit should be rechecked at least 
once every two weeks. 


INEDIBLE KILLING OFFAL. 


This caption includes Casings, Greases, 
Dry Tankage and Hair. The value of 
these products per cwt. is obtained by 
dividing the net value of the production 
over a given period by the live weight of 
the hogs from which they were produced. 
This credit should be rechecked at least 
once a month. 


HOG COST PER CWT. ALIVE. 


In case the hogs are bought in out- 
side markets, freight, bedding and buying 
charges must be added. No penalty is to 
be added for shrinkage, however, because 
it is presumed that the live weight upon 
which the hogs were bought is used in 
figuring them. 


EXPENSES. 


This caption includes all operating costs 
incurred by the Hog Department, includ- 
ing buying, driving, direct and indiréct 
labor incident to the hogs, and proper 
charges for refrigeration, power, repairs, 
and factory overhead. 

Selling expenses and general adminis- 
trative expenses are not included, since 
they constitute a deduction from the sell- 


ing price. > 
ft is of the utmost importance that 
these operati charges be closely 


watched and ~ at the beginning of 
every period, so as to conform as closely 
as possible to actual performance, taking 
into consideration during each period the 
change in volume. 

The most feasible plan is to determine 
as closely as possible, on the basis of 
past experience, the current cost per cwt. 
taking into consideration the estimated 
kill for the current period, rather than to 
apply the expense figures of the previous 
period to the present period, which may 
have a totally different volume. 
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Insulation of Modern Packing Plants 


By Edwin J. Ward, United Cork Companies. 


[EDITOR’S NOTE.—This paper was read 
at a meeting of the construction and engi- 
neering section of the Institute of American 
Meat Packers, held at Chicago, February 26, 
1925. Mr. Ward is known as one of the best- 
posted insulation experts in the industry.] 


This subject has been discussed many 
times, but we must admit that “time tells 
the tale.” Naturally, the manufacturer has 
been compelled to observe what has been 
going on; first, where failures have oc- 
curred, and, second, where permanent 
results have been obtained. 

The subject of insulation is divided into 
two parts: First, materials, and, second, 
methods of using them. 

So far as insulating materials are con- 
cerned, there is very little that is new to 
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say in this connection, as there has been 
nothing developed to date that challenges 
corkboard as the standard insulating 
material. It has, however, been found that 
credit had been given to it for certain 
qualities it did not possess. 

Many persons have been laboring under 
the impression that, because cork itself was 
waterproof, there was no need to protect 
corkboard in cold storage construction. 

Must Waterproof Corkboard. 

Cork itself is waterproof, for each 
granule is a mass of small, sealed air cells 
that Nature has closed and they remain air 
tight. But, in making corkboard, a lot 
of these small granules are compressed, 
and between them are interstices which are 
not sealed by Nature or sealed in the pro- 
cess of compression. 

Therefore, moisture can and does enter 
these interstices unless the surfaces are 
entirely protected. 

There is a good deal more to packing- 
house insulation than just “sticking up 
some cork.” 

Thickness and methods of erection must 
be adapted to the temperatures, exposures, 
and building construction. The last named 
has been ignored more than observed, es- 
pecially since concrete construction has 
become the vogue and the present day 13- 
inch curtain walls are made of common 


brick, which have a high absorption and, 
as a rule, are laid in lime mortar, or at 
best a small percentage of portland cement. 

It has been conclusively proven and 
demonstrated that a human being with a 
normal set of lungs can blow a candle out 
on the other side of a standard 13-inch 
brick wall. Therefore, what are we to as- 
sume happens to insulation applied on the 
inside of a wall of this kind? 

Where Insulation Failures Occur. 


Most failures have occurred at point of 
contact with exterior walls. 

Portland cement % to %-inch thick is 
not waterproof, and moisture on the out- 
side passes through and attacks insulation. 
Therefore, it is necessary to get away from 
portland cement erection on wall work. 

Twenty years ago, when impregnated 
and composition corkboard was the rule 
and walls were made 17 to 30-inches thick, 
it was the custom to paint the wall with 
hot asphalt or pitch and dip the corkboard 
in the same material, and apply it against 
coated brick walls. 

This method had its draw-backs because 
a wall has to be perfectly dry and seasoned 
before hot asphalt will stick, and modern 
construction methods would not permit this 
delay. Therefore, it was necessary to 
find a different method. 

Must Treat Surfaces First. 


After years of research, it was found 
that the best and most permanent results 
can only be obtained by first properly 
treating the surfaces of walls to be in- 
sulated. This must be done with an es- 
pecially prepared cold liquid asphalt, 
applied under gun pressure and evenly 
driven into the surfaces, allowing a prim- 
ing, or first coat, to set before applying 
the second coat. 

This second coat should build up a uni- 
formly distributed, homogeneous water- 
proof coating to the wall surfaces, ab- 
solutely preventing air or water infiltration. 

This treatment of walls should be done 
with an especially designed gun and nozzle 
to get best results, as it requires at least 
16 fine films of asphalt, uniformly distrib- 
uted into and over the surface by a charge 
of high pressure air, to form proper coat- 
ing. 

This process has now been in successful! 
use since 1919 and has been perfected to 
the point where the cost of this application 
and materials has been brought down to a 
reasonable price per square foot. In the 
past three years, there has been more than 
a million square feet of wall insulation 
erected by this process with remarkable 
and satisfactory results. 

After the asphalt has been applied as 
described, the walls are ready for the appli- 
cation of corkboard insulation. 

How Corkboard Is Applied. 

The first layer of corkboard is erected 
against the waterproofing in a bed of hot 
insulating asphaltum. A word of caution 
is necessary so that the proper grade and 
quality of asphalt be used to obtain proper 
adhesion. 
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There are two distinct petroleum asphalts 
having widely different bases and char- 
acteristics, one having a paraffine base, the 
other an asphaltic base. 

The petroleum asphalt with an asphaltic 
base is the only one which should be used 
for permanency and lasting adhesion. Also 
be sure that it has been refined and then 

(Continued on page 42.) 
—— 
OPERATING SECTION TO MEET. 


Three specialists from allied industries 
will talk before the meeting of the Op- 
erating Section of the Institute of Amer- 
ican Meat Packers, which is to be held 
Tuesday, March 24, at 10:00 a. m., in the 
Institute offices at Chicago. 

Dr. C. H. Bailey, Technical Director of 
the Biscuit and Cracker Manufacturers 
Association of America, and formerly 
Chief of the Department of Agricultural 
Biochemistry of the University of Min- 
nesota, will discuss “What the Baker Re- 
quires in a Shortening.” A. W. Noble, 
Chief Engineer of the Standard Oil Com- 
pany of Indiana, will talk on “Proper 
Lubricants for Packinghouse Use.” 


“The Value of a Technical Education 





DR. C. H. BAILEY. 
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to the Operating Man,” will be discussed 
by Guy L. Noble, formerly an instructor 
in the Institute of Meat Packing. The 
other speakers will be packinghouse men, 
completing a program of interest and 
value to every operating man in the in- 
dustry. 

Replies received from member com- 
panies of the Institute indicate that the 
attendance will be large and representa- 
tive, more than 70 men having indicated 
that they would be present. 

The program has been arranged to al- 
low time for discussion from the floor 
after every talk. 

R. F. Eagle is presiding chairman of 
the Operating Section, and M. D. Hard- 
ing is program chairman. 
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Fifty Years in the Meat Industry 


Reminiscences of a Man Whose Life 
for Half a Century Parallels the 
Progress of the Packing Business 


Written for The National Provisioner by Charles G. Schmidt. 


[EDITOR'S NOTE.—Mr. Schmidt recently 
celebrated his 50th anniversary in the meat 
industry. He is the active head of one of 
the largst packing house equipment houses 
of the country. His concern for the welfare 
of the industry is equal to that of any pack- 
er or meat man, and his reminiscences in- 
clude some interesting historical passages.] 


In 1875 nobody thought the meat pack- 
ing business would become the largest in- 
dustry in the United States—which a re- 
cent federal census showed it to be. 

Fifty years ago, when I first entered the 
trade, I certainly had no such expectation. 

Late in 1874 a relative in Germany wrote 
me that he could, at a good profit, dispose 
of all the beef casings, bladders, weasands, 
etc., that we could ship him. The writer, 
with an uncle and brother, early in 1875 
started to clean beef casings. 

We knew how to do this all right, but 
not how to pack and keep them for ex- 
port, so that we lost nearly all the casings 
we had put up during the first few months. 

Started as a Casings Cleaner. 

Cleaning casings was something new to 
our butcher workmen, and in their opinion 
was beneath them. So they nicknamed 
us “Gut” or “Guts.” 

Now, they did not know that “Gut,” 
as pronounced in English, sounds the same 
as “Gott,” the German for “God.” 

Anyhow, that made us consider our- 
selves “God’s men” in the “God’s Coun- 
try,” who are using their hands and heads 
to make the best of it. 

It soon became known that we sold 
cleaned casings, etc., and in the fall of the 
year we disposed of what we had on hand. 
Many families made their own sausage, 
chopping the meat with hatchets, as did 
the butchers who had no grinding ma- 
chines or rockers. 

Packing in Early Days. 

The pork packers, killing in winter only, 
rendered their lard and grease and salted 
their meats. Leaf lard and trimmings they 
sold to contractors, who opened “sparerib 
stands,” as they were called, all over the 
city of Cincinnati. 

The offal from the packing houses was 
removed by the Cincinnati Fertilizer Com- 
pany, who hauled it to their plant about 
ten miles down the river. When the wind 
blew from that direction everybody in 
Cincinnati got a whiff of it! 

This company also cleaned hog casings, 
which were a part of the offal. Not strip- 
ping them at the packing houses, and 
washing them in the muddy Ohio river 
water, left them very dark in color. What 
we bought from them we had to rewash 
and resalt, so they looked whiter and 
cleaner. 

Soliciting Trade on Horseback. 

New Year’s Day of 1876, the Centennial 
Year, I spent in a small village on the 
Ohio river, in Monroe County, where this 
eventful day was celebrated. I had gone 
there to solicit orders for calf rennets 





from the Swiss cheese makers who lived 
on the surrounding hills. This had to 
be done on horseback. 

In the summer of 1876, after we had 
broken in workingmen to do the cleaning 
of casings, my brother and I bought a 
first-class meat market. 

Before taking possession we made a trip 
to Philadelphia to take in the Centennial 
Exposition, and visited Baltimore, Wash- 
ington and New York. This trip was 
worth the money, as we saw refrigerators, 
fixtures, machines and appliances that 
were different from those used in Cin- 
cinnati. 


On this trip to the East the B. and O. 
train stopped 20 minutes for dinner at 
Chillicothe, Ohio. A butcher there, located 
only a few blocks from the depot, owed 
us an account which we could not collect 
by mail. I used these twenty minutes to 
call on this butcher and got what was 
due us. 


When asked why he had not answered 
our letters or paid our drafts, the butcher 
replied that he could not write English, 
and that he thought somebody from our 
firm would be around to collect the ac- 
count. 

An Early Butcher Business. 


To increase the business of our mar- 
ket, we killed cattle and calves and whole- 
saled and retailed the meat. 

Having no cold storage, only an ice 
box in the market, the killing in the sum- 
mer time was done late in the afternoon, 


CHARLES G. SCHMIDT. 


25 


and the hides, fat and offal were hauled 
away. 

Cayenne pepper was put on the bony 
part of the carcass sides to keep the flies 
off. 

Early the next morning the sides were 
cut up, the parts skewered to keep them 
together, and they were sold in chunks 
or small pieces. The latter were kept un- 
der a mosquito bar on the counter. The 
small pieces that were left over were put 
in the ice box overnight, but as the box 
did not have the proper circulation, meat 
did not keep very long. 

While conducting the market we also 
handled vegetables and other green goods. 
In the fall we put up our own pickles and 
sauer kraut. In the winter we made sau- 
sage and rendered lard, for which we had 
many customers. 


The Early Pork Cellars. 


But little pork was sold then in the 
summer. Pork butchers were the only 
ones killing hogs during the warm weather. 

They had ice cellars, which were square, 
walled holes in the ground. About 7 feet 
above the ground, or meat floor, a boiler- 
plate top was placed, on which the crushed 
ice was packed in winter, and covered with 
straw on the sides and top to last through 
the summer. 

The dressed hogs were dropped down 
through a hatch hole and put into the 
cellar. The next morning they were pulled 
up by hand to be cut up. Meat was also 
salted in these cellars. 

In 1878 my brother took over another 
meat market. In 1879 my horse, a lively 
trotter (we butchers used to race our 
horses on the avenue Sunday afternoons) 
ran away and was killed. A week later 
my ten-months old baby boy was buried. 

Back to the Casings Business. 

This, and the long hours in the market, 
from 6 a.m. to 9 p.m., and Sundays till 
noon, discouraged me. I got out of the 
market and went back into the casing 
business again with my uncle. 

Cincinnati was a good sausage town 
then, and many casings were needed. We 
were able to supply them by securing 
them from all parts of the country. 

There was no inspection, and a great 
deal of flour was worked into the cheaper 
grades of sausage that were shipped South. 
One of the local sausage makers used to 
say that it was not necessary to eat bread 
with his sausages, as there was plenty of 
flour in them. 

First Saw Nelson Morris. 

In 1881 I made my first visit to Chicago. 
While at Nelson Morris’ plant, Mr. Morris 
came through the casing department and, 
noting a little fat on the floor, had the 
tnen pick it up to save it. 

In the fall of 1882, in connection with a 
Chicago firm, and using the newly-invent- 
ed casing-cleaning machines, we began to 
clean the casings from all the hogs killed 
in Cincinnati and vicinity. 

In February, 1883, we had the first big 
Ohio River flood. The frame building in 
which the cleaning was done was partly 
upset by the high water, and all the salted 
casings kept in barrels slipped into the 
water and onto the outside ground, from 

(Continued on page 42.) 
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Armour Report Shows Growth in 1924 


The annual financial statement of 
Armour and Company for the year ended 
December 27, 1924, shows continued and 
increasing improvement in the affairs of 
the company. This improvement was 
shown not only in the business of the 
company but in its financial position and 
its relations with the public and its em- 
ployees, 

The report is in the form of a letter 
to the company’s 80,000 stockholders. 
Sales for the year were in excess of $800,- 
000,000 and the net profit was $18,300,000, 
or approximately 2c on each dollar of 
sales. 

At the end of the year the company 
had $3.33 of current assets to each $1.00 
of current liabilities as against $2.62 to 
$1.00 at the end of 1923. 

Surplus at the end of 1924 amounted to 
$54,807,152 as against $45,790,803 at the 
end of 1923. 

The company in 1924 wrote off deprecia- 
tion on plants in excess of $9,000,000 and 
gold notes were reduced by more than 
$1,600,000. 

President White’s Statement. 


In his letter to the stockholders, Presi- 
dent F. Edson White said in part: 

“Operations during the year kept the 
company’s plants busy. Economies real- 
ized continue to indicate the wisdom of 
the Morris purchase. The increased 
volume of business thereby secured re- 
sulted in lower unit production costs and 
materially increased our net earnings. 

“While earnings for 1924 greatly ex- 
ceeded those of the preceding year, they 
do not necessarily reflect the future earn- 
ing power of the business. Operations in 
fertilizer and leather lines which have 
been below normal for several years may 
be expected soon to resume their share 
in producing profits. The facilities of the 
company and its subsidiaries are in a better 
position than ever to handle a growing 
volume of business. 

“The year 1925 opened under favorable 
circumstances. Our plants are all in good 
operating condition. Our inventories are 
normal in amount and are conservatively 
priced. The consumption of our products 








continues in large volume, and all present 
conditions point to a continued satisfac- 
tory business.” 


The Financial Statements. 


The 1924 consolidated income and sur- 
plus statement of Armour and Company, 
including Armour and Company of IIli- 
nois, Armour and Company of Delaware, 
the North American Provision Company, 
and their subsidiaries is as follows: 


Income are deducting Depreciation and 
EP ere. $40,167 ,496.82 





ane iabesion — Buildings, Machin- 

Se ra sv 0ccses chnecesecesoees 9,064,575.55 
Income before charging Interest........ $31,102,921.27 
Bmbewest GRATBOB .ccccccccsccece 12,793,183.08 
Income before Dividends................ $18,309,738.19 
Preferred Stock Dividends .............. 9,293,389.00 
Balance carried to Surplus.............. $ 9,016,349.19 
Surplus December 29, 1923.............. 45,790, 1 
Surplus December 27, 1924.............. $54,807,152.50 


Consolidated balance sheet as of December 27, 1924, 
is as follows: 


ASSETS. 
Current Assets: 
OB ccccccccee e+eee$ 15,376,570.89 
Notes and Accoun’ 
Receivable ........ 68,510,486.34 
Inventories of Mer- 
chandise (less $10,- 
658,671.23 Drafts 
drawn against 
Foreign Consign- 
MEMES) ccccccccses 111,469, 769.44 


Marketable Securities 
at estimated rea- 
lizable values . 


Investment Stocks, 
Bonds — Advances. . 


10,444,046.56 $205,800,873.23 


48,824,405.24 


Land, Buildings, Ma- 
chinery and Fixed 
Equipment ........ $201,497,614.26 
Refrigerator Cars, De- 
livery Equipment, 
Pe Wceskscsse 18,349,413.49 


o6 sp seences ce 1,904,059.35  221,751,087.10 
Deferred Charges, in- 

cluding Unamortized 

Discount 16,918,682.70 


$493,295,048.27 


LIABILITIES 
Current Liabilities: 
Notes Payable ...... 


$ 37,267,536.22 
Acceptances Payable. 


0,164,576 07 


Accounts Payable ... 15,978, 209.09 
Preferred Stock Divi- 
dend Payable Jan. 
oe ee 2,311,995.00 $ 61,722,316.38 
Gold Not 


Wm. F. — Co.— 
8%, due in 1930..$ 1,900,000.00 
Morris & Co.—7%%, 
13,500,000.00 


due in 1 
First Mortgage Gold Bonds: 

Illinois Co.—4%%, 
due in 1939.......$ 50,000,000.00 
Delaware Co.—5%%, 
Guaranteed, due in 
WDEB nccccccccccce 


15, 400,000.00 


60,000,000.00 


Swenson Double Effect Aluminum Evaporator for handling 


gelatine, U. S. Glue Co., Carrollville, Wis. 
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Morris & Co.—44%%, 
due in 1939 ...... ° 


Reserve for 
BURIED occvcsccccccs 
Minority Stockholders’ 
Equity in Common 
Stock and Surplus of 
controlled companies 
herein consolidated. . 
Guaranteed 7% Cumulative 
eferred Stock Issu 
Delaware Company. ..$ 4,215, 600.00 
North eri- 


The 
8,600,000.00 


17,147,000.00 127,147,000.00 


1,500,000.00 
604,579.39 


Ami 
can Provision Co.. 


7% Cumulative Prefer- 
red Stock Issue— 
Illinois Company ..... 
Common Stock Issued—Illinois Company: 
(Par Value $25.00 per share) 
ee rrr $ 50,000,000.00 
ad 50,000,000.00 


PUES o.occevccccns cove 


72,815,600.00 
59,298,400.00 
Class 100,000,000.00 

54,807,152.50 


$493, 295,048.27 
Directors and Officers. 


The directors of the company are: J. 
Ogden Armour, chairman of the board; 
Samuel McRoberts, president, Metropol- 
itan Trust Company of the City of New 
York; James Simpson, president, Marshall 
Field & Company, Chicago; Albert H. 
Wiggin, president, Chase National Bank 
of the City of New York; Philip D. 
Armour, first vice-president, Armour and 
Company; Charles F. Curtis, dean of agri- 
culture, Iowa State College, Ames, Iowa; 
Charles W. Armour, vice-president, Ar- 
mour and Company; Bernard A. Eckhart, 
president, B. A. Eckhart Milling Company, 
Chicago; A. Watson Armour, vice-presi- 
dent, Armour and Company; Robert P. 
Lamont, president, American Steel Foun- 
dries, Chicago; Arthur Reynolds, presi- 
dent, Continental and Commercial Na- 
tional Bank, Chicago; Lester Armour, 
executive department, Armour and Com- 
pany; Michael W. ‘Borders, attorney at 
law, Chicago; Arthur Meeker, vice-presi- 
dent, Armour and Company; Harvey J. 
Sconce, agriculturist, Fairview Farm, Si- 
dell, Illinois; Laurance H. Armour, vice- 
president, Armour and Company; F. Ed- 
son White, president, Armour and Com- 
pany. 

The officers are: F. Edson White, 
president; Philip D. Armour, first vice- 
president; Charles W. Armour, vice-presi- 
dent; Arthur Meeker, vice-president; A. 
Watson Armour, vice-president; Laurance 
H. Armour, vice-president; Frank W. 
Waddell, vice-president; Charles H. Mac- 
Dowell, vice-president; David T. Kiley, 
vice-president; Victor H. Munnecke, vice- 
president; Frederick W. Ellis, vice-presi- 
dent; Herbert S. Johnson, vice-president; 
Philip L. Reed, treasurer; William P. 
Hemphill, comptroller; George M. Wil- 
letts, secretary. 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Sa’ y Po 
fore 11 am. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send tt to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, Ill. 

This will aid us in yy D raed 
service for you from the Post ce. 











Your Hides Are Worth Money 


Not enough hides are produced in the 
United States each year to meet the needs 
of the trade. 
situation wherein the American producer 
of hides would have no difficulty of dis- 
posing of his output. 

This, however, is not always the case. 
It is frequently more desirable to import 
hides from other countries and “pass up” 
much of the domestic production. What 
is the reason for this? 


This would seem to make a 


The difficulty is not in the quality of 
the American hide itself, but is a result 
of poor “take-off” and method of han- 
dling, from the killing floor to the time 
the hides are sold to the tanner. 

The large packers recognize hides as 
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their most valuable by-product, and as 
such exercise great care in dropping and 
handling throughout. 


Many small packers and local killers 
think of hides as something they can get 
money for in addition to the meat of the 
animal, And so they save and sell them 
in the usual routine, but pay little atten- 
tion to proper take-off and care in handling 
and storage. 


It is producers of the latter class that 
do so much damage to the hide business, 
and swell the percentage of low grade 
hides. In fact, so large is the production 
of this poor take-off that it frequently has 
a determining influence on the market for 
all grades of hides. 


"It is just as easy to take a hide off right, 
and to handle it right, as it is to do this 
the wrong way. 

Every producer wants just as much 
money for his hides as he can get. The 
reason for the large percentage of low- 
grade hides, then, must be a matter of 
ignorance. 

The problem is one of education to re- 
duce the number of poor hides. In a re- 
cent issue of THE NATIONAL PROVISIONER a 
well-known hide authority advocates a 
campaign of publicity on the part of tan- 
ners to teach producers the right way to 
take off and handle hides. 

He estimates that from 30 to 70 per 
cent of hides produced outside of the 
larger packing plants must be graded as 
No. 2. 

So-called “country” hides are not neces- 
sarily the take-off on farms. In a large 
measure they comprise the production of 
the butcher in the smaller towns and 
cities. Thousands of these butchers are 
expert in handling hides, but many more 
thousands are inexpert or careless or lack 
proper knowledge. 

These butchers and many of the smaller 
packers are the people who must be edu- 
cated. If the domestic hide is to assume 
its rightful place in commerce, and the 
producer is to receive adequate money re- 
turn for his production, the general quality 
of these hides must be very greatly im- 
proved. 

When this is done there will be a market 
for the entire domestic production, and 
there will be no occasion for the tanner 
to turn to the imported hide until the 
domestic supply is exhausted. 

Information on the right way to handle 
and grade hides has been widely dis- 
tributed by THE NATIONAL PROVISIONER. 
This information is still available to sub- 
scribers in reprint form, and can be se- 
cured by them on request, accompanied 
by a 2c stamp. 


27 
What’s Wrong With Cotton Oil 


It is well-known that there has been 
something wrong with cottonseed oil for 
a long time. 

The situation is generally attributed to 
the large quantities of lard available at 
a low price for the past two years, which 
has had a depressing influence on the de- 
mand for and price of cotton oil. 

With a reduction in the number of hogs 
marketed the price of lard has increased, 
carrying with it oil prices, although a wide 
differential still exists. Oil has been sub- 
stituted for lard by many commercial con- 
sumers, and is likely to be used in increas- 
ing quantities if the price of lard goes 
still higher. 

This makes a better outlook for the 
cottonseed crushers, which in turn will be 
reflected in the price paid for seed. 

Discontent on the part of growers was 
reflected in a resolution presented to the 
last Congress by a representative from 
Mississippi to investigate an alleged com- 
bine or conspiracy to control the price of 
cottonseed. 

It is regrettable that here, too, the 
growers and the politicians fail to under- 
stand the problems surrounding their mar- 
ket. Lack of demand and low price for 
finished product are not conducive to a 
ready demand and high price for raw 
material. 

The legislator’s move in behalf of his 
constituents, without first informing him- 
self of real conditions, serves only to ex- 
pose his lack of information and to place 
him in a class with the Mexican legislator 
who is reported to have introduced a reso- 
lution to have the law of supply and de- 
mand repealed for a period of six months! 

Cottonseed crushers have faced a severe 
economic condition for a long period. 
The result has been the closing of many 
mills and the sacrifice of large sums of 
money in the sale of the mill properties. 

There has been every evidence of any- 
thing but a combine among the crushers of 
Mississippi, as well as other cotton states. 
The first step toward a combine would be 
price control. Evidence of this does not 
exist. There is no uniformity in the price 
paid for seed, each mill making its own 
price, governed by the demand for and 
supply of seed. 

The cottonseed oil industry needs some- 
thing, but it is not investigation. It ap- 
pears as though this “something” may be 
supplied by a revival of demand for oil at 
a price sufficient to bring a fair return to 
the manufacturer. The only regret is that 
the depression lasted so long that the 


financial situation of some seems beyond 
repair. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Thuringer Summer Sausage 


A wholesale sausage maker in the 
Middle West wants information on mak- 
ing summer sausage. He says: 

Editor The National Provisioner: 

Please send me copy of formula and directions for 
making fancy Thuringer summer sausage. 

The following is a formula for making 
Thuringer sausage. For a 150 lb. block 
use: 

Meats: 

90 lbs. boneless chucks, trimmed 

30 lbs. extra lean pork trimmings 

30 Ibs. reasonably lean reguiar pork 

trimmings 


156 lbs. 
Seasoning: 
6 Ibs. salt 
18 oz. granulated sugar 
12 oz. ground white pepper 
3 oz. double refined nitrate-of soda 
or saltpeter 

All meats used must be strictly fresh 
and in good condition. 

Retrim boneless beef, removing tallow, 
gristle and blood clots, if any. Also care- 
fully inspect lean and regular pork trim- 
mings, removing bones, gristle and blood 
clots. 

The selection of meats is very impor- 
tant, and the handling throughout re- 
quires close attention. 

Grinding and Rocking.—Grind boneless 
chucks through 7/64 in. plate of hasher, 
then weigh off ground beef and pork 
trimmings in proper proportion. Put the 
ground beef on the summer sausage rock- 
ing machine and rock for about 30 mia- 
utes, adding seasoning. Then add lean 
and regular pork trimmings and rock all 
together for an additional 20 minutes, 
making a total of 50 minutes actual rock- 
ing time, at 55 to 57 revolutions per 
minute. 

After each 150 lb. block is rocked, 
scrape the rocker block after meat is re- 
moved from rocker, as there will be a 
collection of grease and tallow, which 
must not be mixed in with the rocked 
meat, but put in a receptacle and put in 
tank at the end of the day’s business. 

Shelving Meat.—Take meats to cooler 
immediately from rocking machine and 
place upon shelving pans, preferably in 
the cooler at a temperature of 36 to 40 
degrees. Spread meat in layers of not 
over 10 inches in thickness. Knead the 
meats well by hand, in order to exclude 
air as much as possible. 

Carry the meat on pans in cooler for 48 
hours minimum and 72 hours maximum 
time. At the expiration of this time, re- 


move from shelving pans in cooler and. 


take to mixing machine. 

Mixing.— Put chilled meats in mixer 
and mix for about 2 minutes, then take 
to stuffing machine. 

Stuffing—Extra precautions must be 
taken in the filling of the stuffing ma- 
chine, by pressing the meat into the ma- 


chine with all the force possible, so as to 
prevent air pockets in the product after 
the meat is stuffed in casings. 

Export hog bungs are used to stuff the 
sausage in. These are cut in 30 inch 
lengths. These export hog bungs are ex- 
pensive containers, and competent help 
should be employed to properly stuff each 
bung to full capacity and avoid break- 
age. 

Puncture the bungs after stuffing 
thoroughly, and particularly where air 
appears between the casing and the meat. 

Cooling.—After the meat is stuffed into 
the bungs, the product should be hung 
on trucks immediately, and when truck 
is filled it may be taken to what is known 
as the green hanging room at natura! 
temperatures. [As outlined in “The 
Packer’s Encyclopedia,” page 158.] 

Or the product can be safely trans- 
ferred to a cooler temperature of from 
36 to 40 degrees F., and hung on rails in 
hanging sections. Hanging racks must 
be provided for this purpose. 

Carefully spread when hanging, so that 
sausage does not touch, and allow the 
product to remain in the cooler for 24 
hours. 

At the expiration of this time the prod- 
uct should be transferred to natural tem- 
peratures for a few hours, to allow it to 
come up gradually from a cooler temper- 
ature to natural temperature, and dry off 
thoroughly before taking to the smoke- 
house. 

Green Hanging Room.—In the event 
that a green hanging room is used, such 
as described in “The Packers’ Encylo- 
pedia,” it requires from 3 to 5 days, de- 





e i e 
Handling Casings 

Do you know how to handle hog 
and sheep casings? 

It means profit to you if you do, 
and LOSS to you if you don’t. 

Complete directions for hand- 
ling both hog and sheep casings, all 
the way from the killing floor to 
the storage room, have been pre- 
pared by THE NaTIONAL Provi- 
SIONER. They are invaluable to the 
packer who wants to handle his 
casings in the right way. 

Either or both of these may be 
had by subscribers, by sending in 
the attached coupon, together with 
a 2c stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, Ill 
Please send me directions for hantling 


= casings, 

(Cross out one not wanted.) 
Name eccccccccccce eocrccvccccccccccccs 
Street .cccccccs PTTTTtTy occccce ceccccccccs 
CHRY wcccccccccccccccccccccccccccccccecses 


Enclosed find 2 cent stamp. 











pending upon weather conditions, to pre- 
pare the green stuffed sausage for the 
smokehouse. 

In a green hanging room _ product 
should be cured, to begin with at a tem- 
perature of 50 to 55 degrees, with suffi- 
cient air ventilation combined with heat 
to gradually dry off the casings. Under 
favorable weather conditions this can be 
accomplished in about 3 days by gradu- 
ally raising from 50 to 55 degrees tem- 
perature up to 65 to 70 degrees. When 
the product is thoroughly dried off, and 
natural meat color shows through the 
casings, then deliver to smokehouse. 

Smoking. — Smokehouse temperatures 
should be watched very closely, and car- 
ried at 90 degrees for the first 24 hours; 
then gradually raise to about 95 and not 
more than 100 degrees, in finishing off the 
product. 

Use hardwood sawdust only, with an 
ordinary smudge fire to create a cloudy 
house. 


Sawdust should be placed in the fire 
pit in the form of a figure eight, but 
this of course depends a great deal upon 
the draft of the house. Sometimes it is 
necessary to have a small pile of saw- 
dust in each corner, and one pile in the 
center of the fire pit, in order to get an 
equalization of smoke throughout the 
house. 


Steam Drying.—In cold climates it is 
advisable to have steam coils in the 
smokehouse to control the temperature in 
zero weather, especially where the tem- 
perature goes down to 35 or 40 degrees 
below zero. There have been cases where 
the product would come out of smoke 
under these conditions showing a ring 
around the edge of the meat next to the 
casing, caused by frost. 

During the summer months hold the 
smokehouse temperature down to the 
lowest possible point. 

Drying.—As soon as the product is suf- 
ficiently smoked, showing good color and 
firmness, remove immediately from 
smokehouse. Avoid draft, as the product 
is coming out of a temperature of around 
95 degrees and in cold weather unless the 
recom just outside the smokehouse is 
heated, there is great danger of chilling 
the product and causing it to wrinkle. 

The product, therefore, must be re- 
moved rapidly and placed on trucks and 
covered with burlap, both sides and ends, 
and delivered to the dry room as quickly 
as possible. 

In cold weather remove from trucks 
and bank in sections and cover with bur- 
lap, and allow to remain in this manner 
overnight. The following morning the 
burlap is to be removed and the sausage 
carefully spread in the hanging sections, 
at a distance of just a few inches apart, 
so that it will not touch. Then it is well 
to hang burlap on the sides and ends of 
the sections. Do not open windows close 
to the fresh smoked product for a few 
days at least. 
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After the meat becomes set in the cas- 
ings, gradually give the product a little 
air and heat, carrying dry room temper- 
atures at about 55 to 58 degrees. 

Dry room must be equipped with steam 
coils on side and end walls, also floor coils 
in an occasional hanging section at least. 
It must also have plenty of ventilation 
from side and end walls, also overhead 
ventilation to allow the odors to escape 
and maintain the proper atmospheric con- 
ditions. 

Shipping.—The product may be shipped 
strictly fresh, medium dry, or fully dried. 
If not sold when fully dried, then the prod- 
uct should be transferred to a dry cooler 
temperature of 40 degrees, and carried in 
this cooler until shipped or sold. 


a 
Trouble in Curing Hams 


A packer in Ohio is having some diffi- 
culty with his S. P. hams. He says: 
Editor The National Provisioner: 

We use a 70 degree brine on 14@16-lb. hams. 
Some come out of the smokehouse mild and some 
salty. We would like to know the proper way to 
soak them out in order to get them uniform. 

What is the best sugar to use for curing, and 
where can we get it? We have seen a real dark 
or black sugar, but don’t know where to get it. 

Do you know what causes dark spots in boiled 
hams? We have had quite a bit of trouble with 
spots in our boiled hams lately, and up to now have 
been unable to correct it. e 

The inquirer is curing his hams in 70 
degree brine, 14@16 av. weights. He 
states that some hams come out of the 
smokehouse mild, others are salty, and he 
would like to know the proper way to 
soak them out in order to get them uni- 
form. 

The best method is to soak the hams 
about 4 hours in water, at a temperature 
of 65 to 70 degrees, changing the water 
once if necessary. 

The best sugar to use for curing is 
genuine Louisiana second cane sugar, 90- 
92 sugar basis. This sugar is commonly 
bought by packers through sugar brokers. 
(Addresses on application.) 

The inquirer mentions that he has seen 
a real dark or black sugar but does not 
know where to get it. This sugar is ob- 
tainable, and some small concerns are us- 
ing it with good results, but caution is 
recommended in the purchase of the dark 
sugar. It would also be advisable to have 
a chemical analysis made of it before us- 
ing, to be certain there is no foreign mat- 
ter in it which might have a tendency to 
counteract the cure. 

Regarding the third question, as to 
what causes dark spots in boiled hams 
with which inquirer has experienced con- 
siderable trouble recently. This is un- 





Production and Sale 
of Casings 


brought to the maximum 
with my Sales and Service 
combination 

It will pay you to investigate. Address 


ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, IIl. 
Cable Address “ROLESNELY” 
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Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 

Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 

In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 

Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of the stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by THE 
NATIONAL PROVISIONER. Sub- 
scribers can obtain copies by 
sending in the following coupon, 
accompanied by 2-cent stamp: 
The National Provisioner: 


Old Colony Bldg., Chicago, Ill, 


Please send me copy of formula and 
directions for “Curing 8S. P. Meats,” 


COR eee eee eer ee eee eessseseeseeeres 











doubtedly caused either by the hams not 
being fully cured, or else the overhaul- 
ing has been neglected. 

If the inquirer had given a line on the 
cured age at which he was cooking his 
hams, we would be in a better position 
to judge. The 18@20 av. should be held 
close to 60 days in cure before using. 
And particular attention must be paid to 
the overhauling during the curing pro- 
cess, or such trouble as described by the 
inquirer will be experienced. 

—@—— 


What are proper hog cooling temper- 
atures?’ Ask THE BLUE BOOK, the 
“Packer's Encyclopedia.” 


Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 











CLEAN STEAM SAVES MONEY. 
By W. F. Schaphorst, M &. 


Clean steam for turbine and engine 
operation is essential in these days of high 
steam speed, high temperatures, and high 
pressures. 

It is not uncommon to find deposits of 
scale or dirt in engine cylinders and on 
turbine blades. Sodium sulphate, dirt, and 
calcium carbonate are the principal offen- 
ders. Not only do the impurities clog, 
but they cause damage by cutting turbine 
blades and valve discs, making traps and 
valves inoperatable, ruining engine cylin- 
ders, etc. 

In order to avoid these troubles, one 
of the simplest methods is the installation 
of a steam purifier, the function of which 
is the elimination of moisture. By getting 
rid of the moisture all dirt is eliminated 
also, because it is only the water in steam 
that carries over the impurities. Dry 
steam cannot carry scaling impurities. 

Although purifiers are installed princi- 
pally to make steam clean, there is also a 
a thermal saving involved. This saving 
is sometimes small and sometimes it 
amounts to a great deal. By removing all 
moisture, superheat can be_ increased. 
Hence from a heat standpoint, when using 
superheated steam, one can count on an 
increase of about 17 degrees to every 1 
per cent of moisture removed. 

Also turbine manufactures give the re- 
duction in steam turbine water rate of 1 
per cent for every 12 degrees increase in 
superheat. If 2 per cent of moisture is 
removed, the superheat would therefore 
increase 34 degrees, which would be equiv- 
alent to almost 3 per cent reduction in 
turbine water rate. 


One can easily figure for himself what 
this amounts to during an entire year. It 
may mean that the purifier will actually 
pay for itself within the first year as an 
economizing device. And in addition the 
owner gets clean steam and machine pro- 
tection. 








do 


you really know who makes your sau- 
sage binder? 


Who guarantees it against mould and 
discoloration? ... And another thing— 
is it fresh when you get it? 


Short’s Sausage Binder is made in our 
own mill under our personal supervision. 


We brand it with our own name—and 
we GUARANTEE it! 


Short’s Sausage Binder is shipped di- 
rect to you from the mill—FRESH! 


J. R. Short Milling Company 
38th and Wall Streets, Chicago 













PROCESSED 


SHoeRTS 


SAUSAGE 
BINDER 


MADE BY 
JIRSHORT MILLING CO. 
CHICAGO. 











“Buy Direct From the Milt” 
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Seasonal trend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 


PORK LOINS 


$ -10 LB AVERAGE 


BOSTON BUTTS 


Se §-4°3-3:3 8 § 
The Nationa) 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trend of prices of fresh pork products 
with comparisons for the 


live hogs for the first two months of 1925, 
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SQUARE CUT AND SEEDLESS 10-12 LB AvS. 
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Prices of hogs have risen sharply since the first of the year, and product prices have also climbed upward, but 


not so rapidly as live hogs. 


Fresh pork loins have been a troublesome product much of the time. 


exceedingly low. 
for this product. 


In the early part of the period the price was 
Later, with the decline in the hog runs, the price rose rapidly but was still far below the right level 
This has been one item that has contributed materially to the daily cutting loss on hogs. 


Hams have been in a more satisfactory position, and the demand and accompanying price for bellies has been 


strong. 


Boston butts showed little price increase during this period, and the upturn on picnics was slow. 

The trend of all fresh pork products has been almost exactly opposite to that during the same period of the last two 
years, and much more nearly approaches that of 1922. 

The same is true of the price of live hogs. The year of 1922 was more nearly a period of normal hog marketings 
than was true of either 1923 or 1924. During each of these years approximately 10,000,000 more hogs were mar- 


keted than in 1922. 


Decline in export demand and heavy accumulations of product make the current decreased hog runs of less im- 


portance than they otherwise would be. 


GERMAN PROVISION MARKET. 

Lard receipts at Hamburg, Germany, 
were again lower during the week ending 
March 14, says Trade Commissioner E. C. 
Squire in his weekly cable to the Depart- 
ment of Commerce, with only fair stocks 
inland. The demand for this product on 
the Hamburg market was rather slow, 
although the inland demand was some- 
what better. 

Spot lard at Hamburg during the week 
sold at $41.25@42.50 per 100 kilos. Lard 
for shipment generally ranged from $42.00 
@42.50 per 100 kilos. 

The market for dry salt meats during 
the week was unchanged, these cuts mov- 
ing slowly. 

The prices of extra oleo oil were firmer 
although the business continued slow, $28 
a30 per 100 kilos being asked for spot 


stocks. Extra oleo oil prices ranged from 
$23.75@$25.00 per 100 kilos, the demand 
for this product paralleling that for extra 
oil. Extra premier jus was also firmer. 
There was a fair demand for corned beef. 

Receipts of livestock at 20 German 
markets for the week ending March 14 
were as follows: Pigs, 80,300; calves, 
22,500; cattle, 17,500; and sheep, 16,000. 
The top Berlin price for live hogs was 
66 pfennigs per one half kilo live weight 
(14.26 cents per pound). 

German official imports for the month 
of January indicate the arrival of 500 
metric tons of bacon as compared with 
4,000 metric tons for the month of January, 
1924. Lard arrivals during the month 
were 11,750 metric tons, as compared with 
14,640 metric tons for January, 1924. 
Canned meat arrivals were 750 metric 
tons, compared with 4,620 metric tons in 
January, 1924. 


BRITISH PROVISION CABLE. 

American hams on the Liverpool provi- 
sion market were firm during the week 
ending March 14, says Trade Commission- 
er E. C. Squire in a weekly cable to the 
Department of Commerce. Demand for 
these products was fair, prices ranging 
from 103@112s per cwt. 

There were relatively good inquiries for 
Cumberlands also, the prices for this cut 
generally ranging between 92 and 98s per 


cwt. Wiltshires were also in fair demand, 
92@95s per cwt. being asked for spot 


stocks. 

Jellies were firm, prices from 114@116s 
per cwt. being asked. Demand for picnics 
was only fair with prices ranging from 
72@75s per cwt. 

Lard was firm under steady trading, 
90@91s per cwt. being generally the range 
of prices for this product during the week. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Markets Quieter—Hogs React—Product 
Somewhat Easier—Prices Influenced by 
Grain—Stocks Show Moderate Decrease. 


The past week the provision and lard 
market has been overshadowed to a large 
extent by the violent changes in the grain 
markets. The fluctuations in grain have 
been so wild that the natural influence 
on all kinds of product was to cause some 
selling pressure, and a disposition to work 
carefully, lest the panicky conditions in 
grain should extend into hogs and pro- 
visions. 

The fact that the reaction in hogs was 
so comparatively moderate was thought 
to indicate a better relative position in 
hogs and product than in practically any 
other commodity. The declines in feed 
grains were much more drastic than de- 
clines in hogs and product, as they were 
directly influenced by the excitement in 
wheat. 

Hog Receipts Drop. 

The hog movement last week further 
tended to confirm the claims of small 
available supplies. The western receipts 
at the seven principal points were only 
518,000 against 708,000 last year, and cattle 
190,000 against 179,000, while the move- 
ment of sheep showed an increase amount- 
ing to 217,000 against 178,000. 

The lighter movement of hogs was con- 
sidered as directly attributable to lack of 
supplies in the country and belief that 
the hogs are not available, or they will 
come in at the price. The radical read- 
justment of the hog-corn ratio may have 
had something to do with this situation, 
as the present price of hogs offers a profit 
of 15 to 20c a bushel in feeding even con- 
tract corn, while the lower grades show 
a big profit. 

Soine argument has been advanced that 
the holding back of the hogs is not so 
much the result of lack of supplies as it is 
the very attractive feeding conditions 
which may mean that farmers are fatten- 
ing hogs and that a more liberal move- 
ment of heavier weight hogs will be seen 
within a comparatively short time. 


Small Decrease in Chicago Stocks. 

The mid-month stock of product at Chi- 
cago showed a small decrease in lard com- 
pared with March lst, but the total is 
about three times as large as last year. 
The fact that production and shipments 
into Chicago continue on such a large scale 
is rather surprising, as the local packing 
at Chicago since March lst shows a con- 
siderable decrease compared with last 
year. The receipts and shipments are 
partly responsible for the change in ten- 
dency, receipts have been somewhat larger 
than last year, while shipments have been 
smaller, the combination accounting for 
the decrease in the local stock. 

The Chicago midmonth stocks follow: 


Mar.15, Mar. 1, Mar. 15, 

1925 1925 1924 
Mess pork, bris...... 174 488 416 
Lard, reg. ibs....... 67,355,945 68,514,674 21,114,142 
Other lard, Ibs....... 10, 1 1: 3, SS 6,569,728 












Sh. rib sides, Ibs... 6, 22 
D. S. cl. bellies, Ibs. 7,¢ 
D. S. rib bellies, Ibs. 4,382,807 3.972.070 
Ex. s. ¢. sides, Ibs... 354,005 192,539 839,086 

The monthly Government report of cold 
storage holdings of meat products showed 


a grand total of 1,100,000,000 Ibs. against 


2,897,656 
21,319,202 
5,621,316 


1,021,000,000 Ibs. February Ist, 1,063,000,000 
Ibs. last year, and a five year average of 
1,023,000,000 lbs. The frozen beef stocks 
showed a decrease of 11,000,000 Ibs. for 
the month. Dry salt pork showed an in- 
crease for the month, and pickled pork, 
and in process of cure, a small increase 
for the month. 

The effect of the price continues to be 
reflected in the export shipments. The 
shipments of lard the past week as shown 
by the commercial figures was 7,600,000 
Ibs. against 17,600,000 Ibs. last year, and 
meats 11,600,000 Ibs. against 17,700,000 Ibs. 
last year. 

Price Affecting Exports. 

There are several explanations given of 
this change in the export movement of 
hog-products. The one thing which stands 
out most prominently is the relative price 
compared with a year ago. This is un- 
doubtedly having a good deal of effect, 
but on top of that is the theory advanced 
in some circles that the price of both 
bread and feed grains on the other side 
has had considerable to do with the falling 
off in the export movement. 

The observation of a traveling expert in 
Europe has been that owing to the high 
price of bread and feed grains, farmers 
have been selling their bread and feed 
grain and have not bought as much im- 
ported feed-stuffs and therefore have been 
compelled to sell more of their livestock. 
In addition the relative price of competing 
vegetable oils abroad has had more or less 
influence on the export demand for Amer- 
ican ammal fats. 

PORK—The market continues very firm 
with demand fair. Mess New York quoted 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 
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at $40.00; family, $38.00@42.00; fat backs, 
$39.00@44.00. At Chicago mess was 
$38.00. 

LARD—Demand moderate but prices 


very firm with stocks decreasing slightly. 
At New York prime western was quoted 
at 17.65@17.75; middle western, 17.45@ 
17.55; city, 17%4c; refined to the continent, 
18%c; South American, 19!4c; Brazil kegs, 
20%c; compound, 1334c. 

At Chicago regular lard in round lots 

was quoted at May price: loose, 50c under 
May and leaf 87'%4c under May. 
_ BEEF—The market was moderately ac- 
tive and firm. Mess quoted at $18.00@ 
19.00; packet, $18.00@19.00; family, $21.00 
@23.00; extra India mess, $34.00@35.00: 
No. 1 canned corn beef, $2.75; No. 2, six 
pounds, $17.50; pickled tongues, $55.00@ 
65.00 nominal. 








SEE PAGE 37 FOR LATER MARKETS. 








DANISH BACON EXPORTS. 


Bacon exports from Denmark for the 
week ending March 14, 1925, amounted 
to 4,000 metric tons. The total amount 
went to England, according to cable re- 


ports to the U. S. Department of Com- 
merce. 


a 
PORK PRODUCTS EXPORTS. 


IZxports of pork products from principai 
ports of the United States during the week 
ending March 14, 1925, are reported by 
the U. S. Department of Commerce as 
follows: 

Hams and Shoulders, Including Wiltshires. 


Week ending July 1,’24 
Mar. 14, Mar.7, Feb. 28 . 





‘0 
1925 1925 1925 Mar.14,’25* 
Mibs. Mlibs. MIbs. M Ibe. 
be ee 1,796 2,353 2,992 165,593 
EG RMN eanks caves - “wisee 628 
Germany ...... M étuter . @okes "549 
RC a ee a 1,675 
United Kingdom. 1,394 1,603 2,520 133,344 
Other Europe... 6 mo. Ligegers 1,769 
Canada 2 156 218 191 5,257 
+ ee 174 414 243 10,974 
Other countries 24 74 38 4,397 
Bacon, Including Cumberlands. 
| eee cee 7,436 7,370 4,931 214.919 
To Belgium ..... Se} oseen 327 463 
Germany ...... a 675 20,713 
Netherlands ... 135 68 120 8,280 
United Kingdom. 5,867 6,445 3,467 131,760 
Other Europe... 155 S48 238 26,019 
DO | es - Senos 70 1,897 
SORE ee eee ee 15,717 
Other countries. . 2 9 34 2,079 
Lard. 
ie eias ick akins 16,981 10,957 595,458 
To Belgium ..... &80 308 20,075 





Germany 8,103 3,511 209,097 
Netherlands ... 1,480 552 46.975 
United Kingdom. 3,877 3,563 149.442 
Other Europe... 458 1,309 67.918 
Canada ........ BEEP cccen, eee" 5,818 
I Rie bce wsees 1,696 1,050 60,008 
Other countries. 376 664 36,130 
Pickled 
. | CA ere er 413 o4 229 17,269 
NN Cains! bculifas 0 --oneacl  ) marge 178 
GORmamy ....<. we Same 20 434 
EE Co ee ee ee re 85 
United Kingdom. 52 46 15 2,233 
Other Europe... 6 274 a 2,291 
NE Gi oik'9 00:0 256 116 144 4.078 
a Se 11 eee 1,770 
Other countries. 52 62 50 6,200 
WEEK ENDING MARCH 14, 1925. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
Mibs. Mibs. MiIbs. M Ibs, 
IN Fe on 5 OCR es 6 24 24 26 
PS 40a Sun's 5 tS 870 505 192 39 
Port Huron ....... 124 24 1738 226 
ik | rere Sa CC es 
New Orleans ...... 24 2 1,084 3 
ae 112 6,351 14,347 36 
EE gnaw na!) we Naas) eee 3. ir ve 
Portiand, Me. ..... 486 530 45 43 
*Revised to January 31, including exports from 


all ports. 
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for you who smoke meats 


Would you like to get a greater mar- 
gin of profit on your present output of 
smoked meats? 

If you would, investigate this method 
used with great success by packers in 
every important city in America. 


“What will it do for me?” 


It eliminates flabby meats, shrivelled 
meats, meats with poor flavor and 
wrong color, meats that go out to injure 
the good name of your brand. 

What is it? 

Powers Automatic Temperature Con- 
trol. It is Thermostatic. It keeps 
gas-fired smoke houses at an even 
temperature. You simply set it for 
whatever tempera- 
ture you require. 

It is accurate, al- 

ways on the job— | 
never loafs nor 
goes to sleep— 
never forgets— 
never guesses 
wrong—never asks 
for bigger pay. Its 


Name 


The Powers Regulator Co., 
2725 Greenview Ave., Chicago. 


Please send me particulars of your 30 | 
day free trial and prices of your Ther- 
mostatic Control for Smoke Houses. 


Type of Smoke House 


ee ey 


cost is reasonable, and it gives accurate 
temperature control for many years. 

When smoke house temperatures are 
controlled by hand, experience shows 
that shrinkage varies from 6 to 15 per 
cent. If the smoke house gets too hot, 
there is heavy shrinkage, spoiled meat, 
and fires. If the temperature is not hot 
enough, there is loss of valuable time 
and labor, and unsalable meat due to 
bad color. 

Powers Thermostatic Control reduces 
these losses to a minimum, and its cost 
is but a fraction of the loss sustained on 
one batch of spoiled product. 

A good smoker is hard to get, and dif- 
ficult to keep because his work is not 
only disagreeable, but impairs his health. 
Powers Thermo- 
static Control re- 
lieves him of one of 
his chief worries, 
| makes his job more 

attractive, and im- 
proves the quality 
and _salability of 
your product. 


Write for our FREE Test Offer and Prices 


THE POWERS REGULATOR Co. 


34 years of specialization in temperature control 


2725 Greenview Avenue, Chicago 


Offices in 35 Cities—See your telephone directory. 


(110) 








CHICAGO MID-MONTH STOCKS. 
Stocks of provisions in Chicago at the 
close of business on March 14, 1925, with 
comparisons, are reported by the Chicago 
Board of Trade as follows: 
Mar14, Feb. 28, Mar. 14, 
1925. 1925. 1924. 
Mess pork, new, made 


since Oct. 1, 24, 


TS pesbeteddnnsen 174 438 416 
P. 8. lard, made since 

Oct. 1, 1924, Ibs..... $7,355,945 68,514,674 21,114,142 
Other kinds lard...... 10,035,691 12,393,534 6,569,728 
8. R. middiles, made 

since Oct. 1, 1924, 

a sions iaeeeease’ 6,250,522 6,547,874 2,897,650 
D. 8. clear bellies, 

made since Oct. 1, 

BEE sesvcccenweves» 7,002,524 8,415,715 21,319,202 
D. 8. clear bellies, 

mafie previous to 

Gb Beccsecss = oes ve 2,100 
D. 8. rib bellies 

made since Oct. 1, 

 Ssnbbonsosesees 4,332,307 3,972,070 5,615,916 
D. 8. rib __ bellies, 

made previous to 

DE sctsecs .e¥esss seveeecs 5,400 
Extra short clear 

middies, made since 

» 1924, Ibs.... 354,005 192,539 339,036 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 


reported for the week ending March 14, 
1925, with comparisons as follows: 





Week Cor. 
ending Previous week 
Western dressed meats: Mar. 14, week, 1914. 
Steers, carcasses .... 7,713 6,858 5,838 
Cows, carcasses ..... 1,053 1 081% 9624 
Bulls, carcasses ..... 145 209 
Veal, carcasses ...... 13,139 12, a10 10,553 
Pe ccets- akees > . dubai 
Lambs, carcasses .... 28,149 = 148 16,725 
Mutton, carcasses ... 5,633 6,343 4,982 
Beef, cuts, Ibs....... 164,784 93:113 155,637 
Pork cuts, Ibs......-- 993,520 1,416,900 1,160,361 
Local slaughters: 
Cattle ... 11,357 
Calves .. 15,397 1 08 
Hogs . 54,069 62,50’ 
SEED. sive éacdcnssese SE 43,754 37741 


——_-o—- 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, March 
1 to March 18, were 28,173,755 lbs.; tal- 
low, none; greases, 6,223,600 lbs.; stearine, 
none. 
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Cheaper Hogs! 


Try killing hogs shipped direct 
from country points. 


No stale or feverish hogs; all 
hogs fresh. Can ship to you same 
day as farmer delivers. 


Can furnish many loads per weik. 
We sell them cheaper! 
Guarantee as represented. 

Write or wire for particulars. 


Ramsbottom Hog Purchasing Co. 


Munden, Kansas. 











PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
iMarch 14, 1925: 





Week Cor. 
ending Previous week 
Western dressed meats: Mar. 14, week, 1914. 
Steers, carcasses ...... 2,349 2,294 2,275 
Cows, carcasses 700 832 794 
Bulls, carcasses ... 213 227 
Veals, carcasses 2,036 2,101 
Lambs, carcasses ..... 9,650 7,808 6,533 
Muttons, carcasses .... 1,275 1, 1,057 
PEM, cos ceseee 39,361 395,144 549,497 
Local —-siaaaeed 
SE: gc hucokesceenas 2,061 2,087 2,419 
io D> ada ae teks eaw se 2,445 2,354 1,962 
i essadwedéeseutde 12,478 18,978 23,803 
SEED scnvccnccangeaee 4, 5,315 4,290 


—_o—— 
BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
March 14, 1925, with comparisons: 


Week Cor. 
ending Previous week 
Western dressed meats: March 14. week. 1924. 
Cows, carcasses ...... 1,742 2,127 1,543 
Steers, carcasses ..... 2,417 1,474 1,441 
Bulls, carcasses ...... 45 31 
Veals, carcasses ...... 1,11 1,853 1,354 
Lambs, carcasees ..... 12,956 12,967 10,500 
Mutton, carcasses ... 502 12 771 
Porks, IDS. ..ccccccces '340, 417 417,486 279,611 
Local slaughters: 
PE eciggese nak ake 1,775 1,5A7 1,600 
TN ch ss satsnspeow . 8,049 1,875 K 
Se 10,396 13,787 16,572 
Ere 4,876 2,808 3,187 
—@—— 


EXPORTS OF PROVISIONS. 

Exports of provisions from the Atlantic and Gulf 
ports for the week ending March 14, 1925, with 
comparisons: 











PORK, BBLS. 
Week Week Nov. 1, 1924, 
ended Mar. ended Mar. to Mar. 
To 14, 1925. 15, 1924. 14, 1925. 
United Kingdom.. ene 25 1,055 
Continent . 4 eeebe ee 180 155 6,915 
West Indies ....... oo 817 1,943 
B. N. A. Colonies... eee cove 120 
NE. sscbexvcauss 180 997 10,024 

BACON AND HAMS, LBS. 
United Kingdom... i, 607,500 8,816,200 202,568,610 
Continent ......... 1,737; 000 8,656,500 6,003,700 
Sth. and Ctl, Amer. .....+ ee cocccces , 000 
West Indies ...... eccccee ° a0660ses 109,500 
N. A. Colonies.. ..ccccse  oecccces 93.000 
Other countries .... 0 ....e0+ ° 100,000 557,500 
0 ere 9,344,500 17,572,700 229,452,310 
LARD, LBS. 

United Kingdom... B 619,940 3,019,985 82,521,065 


Continent 0,904, 008 15,020,302 180, 462, 419 





Sth. and Ctl. Amer. °1733,000 ainie.e'0ee% 0,248 

West Indies ...... 4,032 51,000 L 633,589 

Other countries. ... 16,240 = .nocceee tA, 
Total ..cccccccce 14,682,220 18,001,287 266,641,333 


RECAPITULATION OF THE WEEK'S EXPORTS. 
Pork. Bacon and 





From— bbls. hams, lbs. Lard, Ibs. 
"2. See 180 7,166,500 1,434,000 
PePtbeNE, Ble. .....ccsccoe vove 1,274,000 17,000 
PD ve piuvcoseeeess ase Lomenenan 25,000 
ST EOD oc ieéskcnes¥ *040 — o60neens 146,000 
Mt, Somm, NM. Bu. cccvsccee cove 904,000 147,000 
Total week ....sccscocces 180 =: 99,344,500 14,682,220 
Previous week ........... 1,640 11,231,150 = 9,553,160 
S WOES BHO o.cccsvccces 118 8,669,050 9,526,915 
Cor. week, 1924.........-. 997 15,f 572,700 18,001,287 


Comparative summary of aggregate exports in Ibs., 
from Noy. 1, 1924, to Mar. 14, 1925: 

hee 1923-1924. Decrease, 

3 Se eee 4,800 4,485,200 2,480,400 

Bacon & Hams, Ibs. 22h 452, 810 377,601,675 148,149,365 


Lard, Ibs. ........22 296,641,333 385,196,642 158,555,300 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week, 
after holding rather firmly but with trade 
dull, with soapmakers holding off as far 
as possible, weakened and was %c lower 


than recent sales, with a fair turn-over in 
extra, New York, on a basis of 93%c. A 
strong market, with sentiment generally 
friendly, suddenly weakened, apparently 
due to the refusal of consumers to follow 
the advance and possibly influenced to 
some extent by the weakness in grain. 

However, there was no weakening no- 
ticeable elsewhere in the grease list, so 
that the break in tallow was more or less 
a surprise. Persistently one hears of the 
smaller number of cattle in the country 
and the prospects for lessened tallow pro- 
duction, while cotton oil has worked away 
from the soap-kettle entirely, for the time 
being, and nothing is heard of pressure 
from outside oils or foreign tallows. 

At New York special was quoted at 
9Y%c; extra at 93{c and edible nominally 
around eleven cents. 

At Chicago a rather firm tone prevailed, 
but trade was slow; edible listed eleven 
cents paid; city fancy, 10%4@10%c; prime 
packer, 10c paid, 10%4c asked; No. 1 grade, 
934c asked; No. 2, 9c paid. 

At the London auction on March 18th, 
894 casks were offered and 242 sold at 
prices unchanged to a shilling lower than 
a week ago. Mutton quoted 47@50s; 
beef 45s 6d@46s 3d and good mixed at 
45s 6d. At Liverpool Australian tallow 
was unchanged for the week; prime quoted 
at 46s 6d and good mixed at 45s 6d. 

STEARINE—The market was rather 
dull the past week, and while there was 
no particular change in prices, the under- 
tone appeared easier with some let-up in 
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demand and owing to quieter interest in 
compound. At ‘New York oleo was quoted 
at 14c asked, and at Chicago at 1334@14c. 

OLEO OIL—The market was rather 
quiet and irregular with both domestic 
and foreign demand more moderate and 
with offerings a little freer, with extra 
quoted at 13@133%4c, medium 13c asked, 
and lower grades 1334c sales. 

‘LARD OIL—The market was some- 
what stronger with prices %4@2c above 
those of a week ago on the better grades, 
while lower grades were firm but un- 
Changed. Demand showed improvement, 
and the market reflected strength in the 
raw material. 

At New York edible was quoted at 
20%4c; extra winter, 17%4c; extra, 1434c; 
extra No. 1, 14c; No. 1, 13%c; No. 2, 13c. 

NEATSFOOT OIL—A better demand, 
strength in the raw product and light offer- 
ings brought about a strong and higher 
market. At New York pure neatsfoot 
quoted 15c; extra, 14c; No. 1, 13%c and 
cold pressed 1734c. 

GREASES—A moderate demand, and 
evidence of a less strong tone in tallow 
made for a disposition on the part of con- 
sumers to hold off and wait for develop- 
ments. Producers were not inclined to 
shade prices as yet, resulting in a position 
where buyers and sellers were apart in 
their ideas. 

At New York yellow and choice house, 
it is said, would not bring over nine cents. 
A white quoted at 91%4c; B White 9@9%%c, 
and choice white nominally around 13c. 

Chicago reported choice white grease 
steady; 11%4c last paid. A white, 104@ 
llc asked: B White, 934@10c asked; vel- 
low, 9%4@9t%4c asked and paid for low 
acid; house held at 9%c, and brown at 9c. 











WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, March 19, 


1925, as follows: 
Fresh Beef— 


STEERS: CHICAGO. BOSTON. NEW YORE. PHILA. 
| nt ee eee ee $17.50@18.50 $15.50@16.00 $15.50@17.50 $17.00@18.50 
Re ere re rere 16.50@17.50 14.50@15.50 14.50@15.56 14.50@16.00 
MNEMEEIIN S05 aoe yb eters sia Seite 455/40 64.6 06 14.00@16.00 13.50@14.50 13.00@14.50 14.00@14.50 
Ee re ee ee ee ee ar LL.COGIUS.0G —s cccvcccece 12.00@18.00 = ......00ee 

COWS: 

ENN GG oie diet a.0 Glare eo Dosis Aieene eee 12.00@14.00 13.00@13.50 12.00@13.50 12.50@14.00 
RSA or er eae rarer 10.00@12.00 12.00@13.00 11.00@11.50 11.00@12.50 
I iat Sear a iid pO cha aus es SRN 8.00@10.00 10.50@11.50 9.00@11.00 8.50@10.50 

BULLS 
PC ctkecu ge hes CRC RAS eschews eee” - (Scenes. ) -xteamiokwen 11.00@1B.00 «a. ccc ccccce 
Se ere ee eo RS eee A aa ee 
MET cia divs 6a awe ene ses ee © SOO RO ik asedees OGG Se cwicndiewacs 

Fresh Veal*— 
NE ET oi a asreracataie S18 G8 Wieck ws os 8G 18.00@20.00 =... .. 2. see 17.00@19.00  18.00@19.00 
od . Te PA Op eee to aera 16.00@18.00  16.00@18.00 15.00@17.00 16.00@18.00 
oo aia Sioned sate Viwibs wis Pa eae e’ 13.00@14.00 13.00@15.00 _ 13.00@15.00 14.00@15.00 
Er TOC noen y Tork ee frre ae 9.00@12.00 9.00@12.00 10.00@12.00 10.00 @14.00 
Fresh Lamb and Mutton— 

LAMB: 

NN ge 2o wisp 2k ara ered 6 Aiko Fw SIC, Of) um ee paceem omnarnnats S0CUDSEBe oo isicccves 
SEES, 45-25 45s a eee WOR biel 4970.350 TS 25.00 @ 26.00 25.00 @ 26.00 25.00 @ 26.00 23.00 @ 25.00 

a se cea te tara eisig os ta) Wes ies aes 23.00@24.00 23.00@25.00  23.00@25.00  20.00@23.00 
I, hiurog te oe ain eo eta e se sions ets 21.00@24.00 22.00@238.00 22.00@23.00 19.00@20.00 
ER Slee Ns oa ewe ee IES 19: 0O@ S000 © a siccceesiens REQUGSIGO  visicicceses 

YEARLINGS: 

A erie se eRe CEG ea cugtee © seeekosens  (. eERLeae bee — weeeenbehe, | Nwaeeesens 
I ee he oe aR aew ec ae on) (Miweeeetnen  “atethaeses ~taemestenas 7 - anwesrekis 
SE, cog sina ah ese AG cee! ~~. coeeeaaie mls a aeue cress 0 STROARSRIRee | aedamekese 

MUTTON: 

Re eae aay er eee er on a 15.00@17.00 16.00@17.00 16.00@17.00 16.00@17.00 
SNES as ices lacs eisic dha cies ole ws 12.00@14.00  14.00@15.00  14.00@16.00 14.00@16.00 
0 EE eS eee ee ey oon ee 9.00@11.00 12.00@13.00 Eb 2 rar es 

Fresh Pork Cuts— 

LOINS: P 

ey a eee 26.00@28.00 23.00@25.00 25.00@27.00 23.00@26.00 
AEE Uy INI. 06:8 68 058s 05 49 a 25.00@27.00 23.00@25.00 24.50@26.00 22.00@25.00 
Be UE ID a 05.056 65 5 4 00 0c 000s 24.00 @ 25.00 21.00 @23.00 23.00 @ 25.00 21.00 @ 24.00 
Ee Ae a eee 22.00 @ 23.00 20.00 @21.00 20.00 @ 23.00 20.00 @ 23.00 
BOHR E 2s VOTED 6 66 WS Cee hes scnes 20.00 @ 22.00 19.00@21.00 18.00@ 21.00 19.00 @ 21.00 

SHOULDERS: 

_ pA aria ees 17.00@18.00 = wn ccceee 16.00 @17.50 16.50 @18.00 

PICNICS: 

UE es RNID: v0.80: 50.6 nibs ee tee Hae 14.50@15.50 17.00 @17.50 14.50@15.00 17.00 
ERMINE 5g a9. 4.6. 0:.c, 674; 0.0 Aik 9 @ in CORR ROTORES 16.50@17.00 14.00@14.50  15.00@16.00 


BUTTS: 
Pere ere ero 


20.00 @22.00 


19.00@2.200 20.00@21.00 


* Veal prices include “hide on” at Chicago and New Yerk. 


Packinghouse By-Products 
Blood. 
Chicago, March 19, 1925. 
The blood market is quiet but steady. 


Producers are holding for $3.40, but very 
little trading has been reported. 


Unit ammonia. 
CPOE vic Sacdnnsacacecee CS Vesiedesteecosees $3. 3.40 
Crushed and unground............seeeeses 3.00@3,25 


Digester Hog Tankage Materials. 


There is a little activity in this market, 
and sales have been reported at $3.00 for 
fancy material. Producers, however, have 
advanced their ideas again, and the mar- 
ket is again quiet. 

Unit ammonia. 


$3.10@3.50 
° ey Ae 
cos ae 2.50 


Ground, 10 to 12%, ammonia ... 
Unground, 11 to 183%, ammonia. 
Unground, 7 to 10%, ammonia. 








Fertilizer Tankage Materials. 


The market on fertilizer tankage ma- 
terials has shown some activity. . Sales 
have been reported at $3.00, and producers 
are asking $3.10 for high grade ground 
material, principally for spot goods. 

Unit ammonia. 


High grade, ground, 10-12%, ammonia....$2:90@3.10 
Lower grade, ground, 6-9%, ammonia...... 2. 60 


Medium to high grade, unground.......... 2.25@2.50 

Lower grade, unground.........seseeeeseee 2. 2.25 

HHOGE MEE .ccvrccccccecccccosce eocccccces 2.90@3.00 

Grinding hoofs, pigs toes, dry..........- 32.00@35.00 
Bone Meals. 


The bone meals market is quiet but 
steady. Stocks seem to be smaller, and 
producers are more independent. 


Per ton. 
Ne on oc ec cassecescccneun’ $26. 30.00 
EN, IE 6 ¢ ve vrevindcccsccccceeosad 00: 
OR ale oc: Ké ddcwecdccncenecss 18, 20.00 


Cracklings. 
The cracklings market is quiet. Not 
much material is offered. 


Per ton. 


Pork, according to grease and quality... .$50. 70.00 
Beef, according to grease and quality.... 30. .00 


Bones, Horns and Hoofs. 


This market is about the same. There 
is a good demand for hoofs, which are 
scarce. Bones and horns are about steady. 


Per ton. 
Horns, unassorted ...........seeeee. »-$ 75.00@200.00 
Calls cccccccce eecccccccccccccceccoece 182.00 
Hoofs, unassorted ............ seeseceee 30.00@33.00 
Round shin bones, unassorted ........ 47.50@52.50 
Flat shin bones, unassorted ...... «. 37.50@42.56 


Thigh bones, wunassorted ........... 50, 155.00 


(NOTE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatin Stock. 


The market on jaws, skulls and knuckles 
4 ted at $31.00. Junk bones, $25.00@ 


Calf stock ....cccccccces eocccccccccccce 
Edible pig skin strips..............0.. 

Rejected manufacturing bones . eee 
HHOFM PAChS cccccccccccccccccsccce 25. 
Cattle jaws, skulls and knuckles . 30. 31. 
Junk and hotel kitchen bones............ k 26. 
Sinews, pizzles and hide trimmings...... 21, 23 





Animal Hair. 


There is a good demand for hog hair, 
although there is not much around. Win- 
ter production is in good demand. 


Coll dried, _ Deeeceseaveceveeuesseeeaces 3% > 
Wade caus Mae suundda tees ceedoncecsens 9% @l2c 
Cattle switches (110 to 100) each......... 3%@ 4%eo 
Hlopse taille, CGCR....cccccccccccccccccccce 55 600 
Horse mane hair, green, Ib...........4. 12 18¢ 
Unwashed dry horse mane hair, lb..... 20 22¢ 
Pulled horse tail hair, Ib.......... +e 5S 65c 


Pig Skin Strips. 


The market is quiet, sales of No. 1, 
6@6%c, No. 2 and No. 3 edible fresh 
frozen mostly 53c per Ib. basis Chicago. 








THE NATIONAL PROVISIONER 








March 21, 1925. 











St. Louis, 





Se eee 
oy ek te 
> = 


a -” 


x 
t 








BLANTON COMPAN 


a yz} 
‘ = = 


eek wee CET Eee BEd Gols wel 


i eenemesenenettinetintinn aks 
a: Oe on ist 





Manufacturers of 


M A R GAR | N E S BETTER GRADES 


WHOLESALE DEALERS: 


Get Our Prices and Selling Plan 
We Can Make Your Business More Profitable 


U. S. A. 

















TRADE GLEANINGS. 


Charles Miller & Co. plan to erect a 
new packing plant in North Bergen, N. J. 

E. M. Carter and W. P. Allen are said 
to be interested in a cottonseed oil mill 
in Plainview, Tex. 

Laredo Cotton Oil Mill Company has 
been incorporated in Laredo, Tex., with 
a capital stock of $50,000 by H. L. Guinn. 

George Kern, 349 W. 37th street, New 
York City, plans to erect an abattoir at 
lJth avenue and 40th street, New York. 

Bettendorf Packing Company, 1730 S. 
9th street, St. Louis, Mo., plans to erect 
a new packing plant at 1550 S. 9th street. 

The plant of the Rowley Packing Co., 
Racine, Wis., was slightly damaged by 
fire recently. Loss was estimated at about 

National Cottonseed Products Company, 
Memphis, Tenn., thas acquired the cotton 
oil mill of the Farmers Cotton Oil Com- 
pany, Dyersburg, Tenn. 

Slight damage was done by fire to the 
plant of the Bushwick Packing Company, 
Brooklyn, N. Y., recently. The blaze was 
confined to the smokehouse. 

Laurents-Hartshorn Packing Company 
has been incorporated in Ft. Wayne, Ind., 
with a capital stock of $450,000. Direc- 
tors are Glenn A. Smiley, K. L. Seaman 
and W. C. Prange. 

Standard Provision Company has been 
incorporated in Akron, Ohio, with a cap- 
ital stock of $51,250 by Ray C. Piero, Fred 
E. Wilhelm, Paul W. Foster, J. A. Rey- 
man and Adrian Vardram. 

Saunders Lone Star Company has been 
incorporated in Waco, Tex., with a cap- 
ital stock of $10,000 with D. A. Saunders 
as president and J. L. Davis, 2503 Austin 
avenue, Waco. The company will operate 


a cottonseed oil mill. 


EASTERN FERTILIZER MARKETS. 


(Special Report to The National Provisioner.) 


New York, March 18, 1925.—The mar- 
kets in fertilizer materials seem to be get- 
ting more active as manufacturers are in 
the midst of their shipping season. From 
most reports the tonnage being moved 
is very favorable. 

Sellers are quoting ground tankage ai 
around $3.50 and 10c f.o.b. New York 
but with firm bids this price could prob- 
ably be shaded. Very few sales were re- 
ported. The demand for unground tank- 
age is more active and stocks are well 
cleaned out for March with a fairly ac- 
tive inquiry in the market. 

Nitrate of soda is in good demand with 
spot stocks limited at some ports. 


—_@-—— 
CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 


New York, March 17, 1925.—Latest 
quotations on chemicals and soanmaker’s 
supplies: 

Seventy-six per cent caustic soda, $3.76 
(03.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 


cwt. 

Clarified palm oil in casks of 2,000 Ibs., 
9%c lb.; olive oil foots, 94@95%c lb.; East 
India Cochin cocoanut oil, 16%c Ib.; 
Cochin grade cocoanut oil, domestic, 12c 
~e Ceylon grade cocoanut oil, 114%@11%c 

Prime summer yellow cottonseed oil, 13 
@13%c 1|b.; soya bean oil, 14%c Ib.; red 
oil, 1134@12%c |b. 

Extra tallow, f.o.b. seller’s plant, 934c 
lb.; dynamite glycerine, nominal, 19%c Ib.: 
saponified glycerine, nominal, 1334c Ib.; 
crude soap glycerine, nominal, 12%c Ib.; 
chemically pure glycerine, nominal, 19c 
lb.; prime packers grease, nominal, 934 
10c Ib. 





SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Mar. 19, 1925.—Prime 
crude cottonseed oil firm at 10c bid all 
directions; offerings extremely light. Re- 
fined active, demand excellent; 36 per cent 


meal, $36.25; 41 per cent meal, $38.65; 43 
per cent meal, $40.00; loose hulls, $10.50; 
sacked hulls, $14.00, all delivered New 
Orleans. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., March 19, 1925.—Prime 


cottonseed delivered Dallas, $42.00; prime 
crude cottonseed oil, f.o.b. Dallas, 97%c: 
cracked cake and meal, $36.00; mill run 
linters, 3@6c; snaps and bollies, $32.00G 
37.00, depending upon grade. 
Memphis. 
(Special Wire to The National Provisioner.) 

Memphis, Tenn., Mar. 19, 1925.—Crude 
cottonseed oil, 10c nominal; mills not in- 
clined to trade unless at higher price. 
Forty-one per cent meal, $36.00, Memphis; 
loose hulls, $7.75, Memphis. 

cote pininies 

SPANISH MEAT CONSUMPTION. 

According to published figures there 
were butchered in the municipal slaughter- 
house at Madrid during 1924, 87,717 beeves, 
31,369 sheep, 406,017 lambs, 3,578 milch 
cows and 44,745 hogs. The total weight 
of these animals was 27,129,975 kilograms. 

Calculating the population of Madrid at 
800,000 the average consumption of meat 


was approximately 34 kilos or 75 pounds 
per person per year. 
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Market Moderately Active—Undertone 
Firm—Sentiment Bullish—Cash Demand 
Quiet—Inquiries Plentiful—Lard Big 
Help—Sensational Grain Break Ignored. 
A rather moderate trade featured the 

cotton oil market on the New York Prod- 
uce Exchange the past week, and prices 
covered a rather narrow range. Never- 
theless, the market gave an extremely 
good account of itself. 

In fact, considering the outside devel- 
opments the market could have been called 
inherently strong. At no time was there 
any material pressure on the list with the 
selling small and scattered, partly for 
profits and partly from the bearish ele- 
ment. But at all times there was a scat- 
tered demand, sufficient to take care of 
the offerings, which brought the market 
back readily from the minor breaks. 

Sentiment Generally Friendly 


Sentiment was generally friendly to the 
market, and prices acted accordingly. The 
bearish elements of the situation appeared 
to have been worn threadbare, and the 
continued strength in the hog and lard 
markets was sufficient to check any im- 
portant declines in oil. Notwithstanding 
the lard help, cotton oil appeared to stand 
well on its own feet, and this was attrib- 
uted largely to the lack of selling pressure. 

The sensational decline in the grain 
market unsettled lard at times, but both 
the lard and oil markets stood up won- 
derfully well under this unsettling influence, 
which extended its weakness at times to 
the cotton and securities markets. That 
the decline in grains was overdone goes 
without saying and it might be noted that, 
notwithstanding the corn slump, hogs 
reached a new top at Chicago at $14.60, 
making feeding operations still more 
profitable and undoubtedly making for a 
situation where hogs will keep on the farm 
and “finished” as far as possible. 


Lack of Crude Pressure a Help. 


A lack of pressure of crude oil was also 
a help to the market. Mills were small 


sellers around the ten-cent figure in the 


southeast and Valley, while western pack- 
ers were reported to have re-sold some 
crude at that level. 

On the decline crude did not come out, 
which further increased the belief that this 
season’s supply of crude had been pretty 
well taken care of, and that the crude mar- 
kets the balance of the season would have 
less and less effect upon the situation in 
general. In Texas there were some sales 
at favorable rate points at 97£c, and bids 
at 934c in ithat state failed to bring out 
much oil. 

Cash demand was reported fair to quiet- 
er, the consumer having apparently taken 
care of a good part of his needs for the 
time being. But nevertheless cash inter- 
ests and refiners reported inquiries plen- 
tiful, and there was rather unanimous ex- 
pression of belief that distribution of oil 
and compound the balance of the season 
was going to be large. 

Speculative Position About the Same. 


The speculative position of the market 
has not changed very materially. There 
is a large open speculative long interest 
in the market, with the short interest 
mainly hedges. Many view such a condi- 
tion as unhealthy, but a good part of the 
long interest is believed to be hedged by 
short sales of lard at the west. The bal- 
ance of the long interest in oil has such 
confidence at the present discounts of 
about 5%c per lb. under lard, that it is 





Cottonseed Crushers 
Meet 


The annual convention of the 
Interstate Cottonseed Crushers 
Association will be held at New 
Orleans, La., during the week be- 
ginning May 11. Headquarters 
will be at the Roosevelt Hotel. 

The rules committee will meet 
on Monday and Tuesday, May 11 
and 12, and the regular sessions 
of the convention will begin on 
Wednesday, May 13. 

The food and feed value of the 
cotton crop will be the key note of 
this year’s convention. 











not easy to shake their belief in ultimately 
higher prices. 

The question of large distribution ap- 
pears to be well settled in the speculators’ 
minds. Whether or not their anticipations 
will materialize remains to be seen, and 
judging by the general condition of the 
trade, it will take either a slump in lard 
or a long period of poor cash demand to 
bring about any liquidation of importance. 

There is a disposition among the longs 
to expect a final cotton crop estimate of 
13,750,000 to 14,000,000 bales, a liberal lee- 
way on their part, and they feel that they 
have the backing of an unsatisfactory 
start for the new crop, owing to the west- 
ern drought. On the other hand, there is 
the question of how much more buying 
power can be attracted, to enhance values. 
Some feel that the longs are carrying as 
much as they dare to, while others expect 
that the next buying movement will come 
from the manufacturers in the way of lift- 
ing hedges against cash sales. 

The question of deliveries on contracts 
appears to be over-looked at this time, 
for the reason that a report has circulated 
that there are longs in the May delivery 
who will readily take up the oil on con- 
tract and this has relieved the speculative 
mind of deliveries, at least for the time 
being. 


May Discount About the Same. 


The discount for the May delivery has 
not changed materially the past week, al- 
though May was switched to Sep. at one 
time at .74, the widest thus far. The 
May discount under July ranged from .42 
to .45, and, while there are those who still 
feel that this difference will widen much 
further under May liquidation that is 
bound to come, there are others who are 
predicting that the deliveries will be taken 
care of, and that the May discount will 
widen considerably, if such proves to be 
the case. 

A great deal depends on the lard de- 
velopments. Notwithstanding much small- 
er hog receipts the past two weeks, Chi- 
cago lard stocks decreased only about 3% 
million pounds, and total over 77,000,000 
lbs. against about 27,700,000 at this time 
last year. At the same time, something 
to be borne in mind is the fact that hogs 
are now being fattened with corn, and 
that the prospects are that the weights 
will be much heavier than for several 
months past. 

The Government Report, issued on 
Thursday, showed a disappearance in Feb- 
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ruary of 227,500 bbls. against about 152,000 
bbls. the same month last year. 
COTTONSEED OIL—Market transac- 
ticns— 
Friday, March 13, 1925. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
ORE sch ccs eb hale Beste 1100 a 1140 
Mar. - 1100 a 1130 
EE Sui esskatabcbnckee Skee 1110 a 1125 
MRS. Soshaceus 4500 1136 1128 1132 a 1133 
DD ssétaxee 100 1148 1148 1140 a 1160 
| aS 9500 1182 1173 1177 a 1178 
rR 1000 1190 1182 1180 a 1192 
BOR ockksn ne 5700 1206 1202 1205 a 1206 
NEG a eee bs» 1168 a 1180 


Total sales, boaeeting switches, 23,000 P. 
Crude S. E. 934-10 


Saturday, — 14, 1925. 
—Range— —Closing— 


Sales. High. Low. Bid. “aie 
BODE chcckus ses bese hee bk ebuekee 
RE aEkG ahs bu: Goes DeRey eek 1090 ; 1130 
EN 5755 655s Cokaecmaekecee 1110 a 1120 
Nae 4200 1130 1121 4 a 1130 
Sr ee aes a 1160 
DE cis sivas oe 1700 1177 1167 Wy : 1180 
ee 100 1190 1190 1185 a 1195 
EEL cxesba ni 4700 1205 1198 1205 a 1206 
re re ore. 1160 a 1180 


Total sales, including switches, 14,900 P. 
Crude S. E. 10 nom. 


Monday, March 16, 1925. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
RO. ss seutenea Sobers eee 1100 a 1150 
MM iccscepbie esses cshe EEE 1100 a 1135 
eee er eS 1115 a 1135 
Se ese 3200 1152 1140 1141 a 1143 
SRE ockpeskss lened cee asee 1160 a 1161 
DY ninkeasae 4600 1196 1183 1184 a 1187 
sche pees 1400 1210 1198 1198 a 1202 
BADE. séssesee 4500 1225 1211 1212 a 1214 
1 cece cca hha bene See 1165 a 1180 


Total sales, including switches, 15,300 P. 
Crude S. E. 934-10. 
Tuesday March 17, 1925. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Sb oc =. Seon ceeeh bee Sees 1110 a 1175 
DERE its pu cho sb se bes EES 1110 a 1150 
REMI bse ick Spchweeebunehe 1125 a 1135 
_ eee 4900 1147 1125 1145 a 1146 
SE cnx cinuss cEseeestisbet 1160 a 1175 
Se sccckcye 4600 1190 1174 1187 a 1189 
| Ra A 300 1192 1192 1198 a 1205 
eer 4100 1220 1204 1212 a 1213 
Oct. «oe BSD a 1585 





THE EDWARD FLASH CO. 


29 BROADWAY, N. Y. CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Total sales, including switches, 14,900 P. 
Crude S. E. 10 Asked. 


Wednesday, March 18, 1925. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


en ees ee neem! ke 1110 a 1150 
See ae NE 1110 a 1140 
| PR paki ME Rete nee 1120 a 1140 
OS eee are 6800 1148 1139 sed 1149 
OE ee ee ea ey 1175 
PR og sui 5600 1190 1185 118s a 1189 
ARS. 255 Soa sieuee i cue ieee 1205 
SED. .....0~s 2800 1219 1215 ate : 1217 
SPO 6G bce use cen asine soe 1167 a 1185 


Total sales, including switches, 17,400 P. 
Crude S. E. 10 nom. 


Thursday, March 19, 1925. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Ee ee pee Gate Ge 1100 a 1130 
BEES bck y chews caesel nies rer a 1125 
PO aici er iaceh oveeegese a 1125 
DEON ss. biscuits 1154 1136 1136 a 1137 
eet ot aco aiee a 1170 
| PE eee 1193 1177 177 a 1178 
SOR eer 1212 1193 1191 a 1194 
Dept. ...6.. 5505-5. A224 1207 1208 a 1209 
Ce ee ee te 1168 a 1180 





SEE PAGE 37 FOR LATER MARKETS, 








COCOANUT OIL—A firm market, 
with higher prices, and a fairly active in- 
quiry with offerings more firmly held fea- 
tured the cocoanut oil market the past 
week. Sellers’ tanks, Pacific coast, prompt 
and forward shipment, sold at I%c and 
the market was influenced somewhat by 
strength in competing articles and in other 
greases but was later unsettled by a drop 
of %c in tallow. 


At New York Ceylon barrels quoted at’ 


11%4c; tanks coast, 91%4c; tanks New York, 
914@934c; Cochin, bbls., New York, 11%c; 
edible bbls., New York, 12%c. 

SOYA BEAN OIL—The market was 
moderately active and was firm. Sellers’ 
tanks coast, prompt, selling at 1034c with 
further offers at that level. At New York 
crude, bbls. quoted 121%4@13c; edible, nom- 
inal; tanks, Pacific coast, 1034c. 

CORN OIL—The market was rather 
steady and moderately active, with offer- 
ings on the whole limited and well held. 
Western mills reported sales of crude at 
103%4c f.o.b. followed by sales at 10%c. 
The firmness in cotton oil tended to check 
the declines. Demand for refined corn oii 


fair. At New York crude, barrels, quoted 
12@12%c; refined barrels, 13%4@13%c; 


cases, $13.88; buyers’ tanks, f.o.b. mills 10 
@10%c. 

PALM OIL—A rather firm tone pre- 
vailed the past week, and while business 
was limited, offerings were steadily held 
and the market continued firm with other 
oils. Tallow was weaker. Spot stocks of 
Lagos reported small. At New York 
Lagos spot quoted 914@9%c; prompt ship- 
ment, 9%4c; Niger spot, 834@9c; prompt 
and forward shipment, 81%4@8%c. 

PALM KERNEL OIL—A rather quick 
market, but a firm one, featured this oil 
and casks, New York, were quoted at 10@ 
10% 

SScAME OIL—The market continued 
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a purely nominal affair with a lack of in- 
terest; spot supplies limited, European: 
offerings light, and edible, barrels, ew 
York 15%4c. 

COTTONSEED OIL—Demand less ac- 
tive but fair with the market firm and 
refined, barrels New York, quoted 124@ 
12%4c. Crude southeast 10c; Valley, 97%c; 
Texas 934c nominal. 

ae a 


BRAZIL WANTS RENDERERS. 


Concessions will be granted to firms in- 
stalling plants to produce animal oils and 
fats in the state of Para, Brazil, accord- 
ing to a report received by the Depart- 
ment of Commerce from Consul Jack D. 
Hickerson, Para, Brazil. 

The favors which the Government is 
empowered to award include the exemp- 
tion from all State taxes (except export) 
for fifteen years, a reduction of 50 per 
cent in export taxes for ten years, and 
the use of the State’s good offices with 
the Federal Government to obtain ex- 
emption from import duty on machinery 
and material for the erection and opera- 
tion of the plants and with the municipal 
government in Para to obtain exemption 
from local taxation. 

The obligations of the concessionaires in- 
clude the completion of the factories with- 
in two years, the admittance of five ap- 
prentices, the operation of the plants with 
at least three-fourths Brazilian labor (ex- 
cept for technical employees), and the 
submittal of a detailed annual report to 
the Government. 


——_4 —-— 


MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending March 14, 1925, are reported 
officially as follows: 
Point 


of origin—Commodity. Amount. 
Canada—Smoked pork ............ee.0eees 3,148 Ibs. 
EE Es oa se 'g bw woh 0 S's 0.0 828 lbs. 
Canada—Veal feet and heads............... 2 Ibs. 
Canada—Pork tenderloins ................. 4,044 Ibs. 
Canada—Beef tongues ..............0.e00e 583 Ibs. 
Canada—Lamb _ Lehn Race das esoxas + 1,511 Ibs. 
Germany—Sausage ......-- cece eeseccccens 5,123 lbs 
Germany: nae DEE nvncens cesccesesee 10,091 Ibs. 
So. ‘America-—Potted RE Ses Nerees hoe na Ae 8,500 Ibs. 
Ireland—Hams and bacon...............+6. 2,255 Ibs. 
Switzerland—Bouillion cubes ............. 600 Ibs. 
England—Corned beef .............se.e005 121 lbs 
BEngland—Beef extract ...............s0008 1,080 lbs. 
England—Beef cubes .............+.sece008 80 1 

England—Miscellaneous meats (canned).... 300 Ibs 








PROPOSALS. 


PROPOSALS FOR INDIAN SUP- 
I’LIES.—Department of the Interior, Of- 
fice of Indian Affairs, Washington, D. C., 
Mar. 16, 1925. Sealed proposals, plainly 
marked on the outside of the sealed en- 
velope: “Proposal for Groceries” (or 
other class of supplies, as the case may 
be) and addressed to the “Commissioner 
of Indian Affairs, U. S. Indian Ware- 
house, 1749 West Pershing Road, Chicago, 
Ill.,” will be received until 10 o’clock a. 
m., standard time, on each of the follow- 
ing dates and on the class of supplies 
specified, and then opened: Dry Goods, 
Apr. 24, 1925; Underwear, hosiery, gloves, 
suspenders, hats and caps, Apr. 28, 1925: 
Notions, Apr. 30, 1925; Groceries, Apr. 
23, 1925; Agricultural implements, wagons, 
etc., May 5, 1925; Schoolbooks, etc., May 
2, 1925; Chinaware, etc., Apr. 30, 1925; 
Automobile supplies, May 4, 1925. Similar 
proposals on Clothing and Piece goods, 
addressed to the “Commissioner of Indian 
Affairs, Washington, D. C.,” will be re- 
ceived until 10 o’clock a. m., standard time, 
of Apr. 15, 1925, and then opened. 
Schedules covering all necessary informa- 
tion for bidders will be furnished upon 
application to the Indian Office, Washing- 
ton, D. C., or the U. S. Indian Ware- 
houses at Chicago, St. Louis and San 
Francisco. The Department reserves the 
right to reject any or all bids or any part 
of any bid, and to post tentative awards 
promptly, subject to correction. CHAS. 
H. BURKE, Commissioner. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products easier at close of week 
with irregularity in grains and easier hog 
markets. Larger hog receipts material- 
ized than expected, but support was evi- 
dent on all breaks and lard was especially 
stubborn to selling pressure. Cash trade 
moderate; clearances fair; premiums on 


lower grade cash corn 20@25c better than, 


recently. 
Cottonseed Oil. 

Cotton oil dull and very steady; outside 
markets having no influence. Selling pres- 
sure lacking, demand small, sentiment 
mixed. February consumption, 227,500 
bbls.; last year, 152,000 bbls.; visible supply, 
1,580,000 bbls., or half million more than 
last year. Government ginning report 
13,630,000 bales, about as expected. Trade 
again complaining of dullness in cash 
demand. 

Quotations on cottonseed oil at Friday 
noon, were: March, $11.00@11.30; April, 

11.00@11.30; May, $11.35@11.40; June, 

11.40@11.65; July, $11.78@11.81; August, 
$11.95@11.98; September, $12.08@12.10; 
October, $11.70@11.80. 
Tallow. 
Tallow, extra, 9%c. 
Oleo Oil and Stearine. 
Stearine, oleo, 1334c. 


FRIDAY’S GENERAL MARKETS. 

New York, March 20, 1925.—Spot lard at 
New York, prime western, $17.45@17.55; 
middle western, $17.25@17.35; city, $17.00; 
refined, continent, $18.25; South American, 
$19.00; Brazil kegs, $20.00; compound, 
$13.75. 

Liverpool Provision Markets. 

Liverpool, March 20, 1925.—(By Cable) 
—Shoulders square, 77s; picnics, 74s; hams, 
long cut, 100s; hams, American cut, 103s; 
bacon, Cumberland cut, 94s; short backs, 
106s; bellies, clear, 114s; Wiltshires, 94s; 
Canadian, 100s; spot lard, 88s 6d. 

; Hull Oil Market. 

Hull, England, March 20, 1925.—(By 
Cable.) —Refined cottonseed oil, 43s, crude 
cottonseed oil, 39s. 

ro Xa 


COTTONSEED OIL EXPORTS. 

Exports of cottonseed oil from New 
York, March 1 to March 18, 192 bbls. 

onansiiifipesien 
GOOD SPRING LAMB CROP. 

The condition of the early spring lamb 
crop, as of March 1, is generally very 
favorable, says the U. S. Department of 
Agriculture. 

The situation indicates that the num- 
ber of spring lambs available for market 
before July 1, will be considerably larger 
than last year and as large as in any year 
during the last five. 

The quarantine against California ship- 
ments having been lifted, the receipts of 
spring lambs at middle western markets 
in April, May and June will be consider- 
ably larger than those of last year. How- 
ever, because of large eastbound  ship- 
ments of dressed lambs from California 
last year, supplies of dressed spring lambs 
at eastern points will be less than the 
increased market receipts of live lambs 
would indicate. 

The supplies of early spring lambs in 
the usual order of their appearance in 
volume come from four general areas: 
California and Arizona; the Southeast 
(Tennessee, Kentucky and Virginia); the 
Southern corn belt; and the far North- 
west. Conditions affecting the develop- 
ment of the early lamb crop in nearly ali 
states of these areas were reported as bet- 
ter than at this date last year. 


DUTCH PROVISION MARKET. 

The stocks of pork cuts on the Rotter- 
dam, Holland, market for the week ended 
March 14 were very light with demand 
quite poor, says Trade Commissioner E. C. 
Squire, in a report to the Department of 
Commerce. Lard stocks are also light and 
the demand poor. 

Extra neutral lard stocks are fair in the 
face of a poor demand. The prices of this 
product being asked during the week 
ranged from 110@114 guldens per 100 
kilos. 

Extra oleo oil stocks were also small, 
prices ranging from 77@79 guldens per 100 
kilos. Extra oleo stocks holdings were 
also ‘ight, prices ranging around 75 gul- 
dens per 100 kilos. Oleo products generally 
were considered firmer with buyers gen- 
erally waiting for an expected stabilization 
on the market. This was true with the 
possible exception of premier jus for which 
there was a good demand. 

Lard stocks on the Antwerp market 
were average with the demand fair while 
stocks of other pork products were small 
and the demand poor. 


ascnnesifiionen 
BRITISH MEAT IMPORTS. 

Imports of meat for the week ending 
March 14 into Great Britain, according to 
Assistant Commercial Attache Butler, Lon- 
don, in a cable to the Department of Com- 
merce, were as follows: 3,867 carcasses of 
mutton, 9,724 carcasses of lamb, 14,692 
quarters of beef from Australia. From 


New Zealand there were imported 47,548 
carcasses of mutton, 16,659 carcasses of 
lamb and 2,531 quarters of beef. From 
South America, 31,149 carcasses of mut- 
ton, 32,982 carcasses of lamb, 4,125 quar- 
ters frozen beef and 68,029 quarters of 


chilled beef. 
; a 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to March 20, 1925, show 
exports from that country were as follows: 
To England, 82,127 quarters; to the con- 
tinent, 107,321 quarters; to other ports, 
none. 


Exports of the previous week were: 
To England, 115,313 quarters; to the con- 
tinent, 81,136 quarters, to other ports, 


none. 
ge 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending March 12, 1925, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Lbs, 
Week 








ended k ended 
Mar. 12. 1924. Mar. 5. 
NR as ius 6-0-0060 since s ee ee $ 7.75 $ 8.50 
Montreal (W) ........ «2. 8. 87 8.00 
Miomtreal (1B) cc csccccccan os 8. 7.37 8.00 
Winnipeg ... f 6.25 7.00 
gary ... 7 6.25 6.55 
Edmonton 6.25 6.75 
ET eee ee Oe 13.50 12.00 14.00 
Me, OW) viele sivcad cea 11.00 11.00 12.90 
SE aaa 11.00 11.00 12.00 
Serr 10.06 10.90 11.00 
Eo oda vc eeadebccdeeren 9.00 6.00 9.00 
MIMOMTOM ain  ccecssecces 8.00 7.50 7.50 
SELECT BACON HOGS. 
ED Socio eer sages caee-s 14.55 8.80 12.95 
Montreal (W) ...ccccese os 14.25 9.00 13.35 
1 (EB 14.25 9.00 33.35 
13.75 8.08 12.54 
CE kbc ctavedunecgavess 13.47 6.87 12.48 
rer ca eer 13.50 7.40 12.40 
GOOD LAMBS. 
ale ake Se ewes eceews 17.00 16.00 17.00 
pS eo eer ree 14.00 12.00 14.00 
Montreal (E) ........+.00-. 14.06 12.00 14.00 
NWUTMEIEEIEEE® Sc cecccvcsccccgess 3.00 13.00 13.06 
CRIGBEG occcccccccccvccccees 14.50 13.00 14.50 
Edmonton .........eesee00. 12.00 15.00 
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RECEIPTS AT CENTERS. 


SATURDAY, MARCH 14, 1925. 





Cattle. Hogs. 

- 500 5,000 

500 2,000 

200 6,000 

300 2,000 

150 2,000 

300 11,000 

100 800 

100 700 

300 300 

EE Tanetctvitedovnteas 100 300 
BED 6 ccccccdéccessesee 100 500 
WEIN dp «cli Wesmewiad acraied 400 500 
EE EE Pe 200 2,500 
OEE Ssltewieede vaeeese:s 100 1,000 
Cincinnati 200 1,200 
Buffalo .... 100 1,000 
Cleveland .. 200 1,200 
Nashville, Ten os ees 300 
bo reer oe 200 500 


MONDAY, MARCH 16, 1825. 



































Cattle. Hogs. 

OE aici es 3 cas cceseaces 19,000 38,000 
Kansas City ... 19,000 ,000 
Omaha .. 8,500 9,000 
St. Louis . 5,700 11,000 
St. Joseph .. 500 2,500 
Sioux City ..... 4,000 10,000 
Bile EEE Secccccovcccccucces 4,300 16,500 
Oklahoma City ............ 2,200 1,000 

DE ED ‘aacccasesdncces 2,500 1,800 
ree 100 4,000 
Denver .... 1,100 

Louisville 1,000 
ere 1,200 
Indianapolis 3,000 

Pittsburgh 5,000 
CEE Se cele wacdcinanqeces 1,200 3,600 

IT rhe ka kasv ae eaeendejes 1,600 6,000 
GCP Cee 900 5,000 
Nashville, Tenn. ........... 100 700 
GEE se vdacauaetvenecsans 3,000 1,600 

TUESDAY, MARCH 17, 1925. 

Cattle. Hogs. 

IN a eid ceca deedee 10,000 16,000 
TO, HO vb oc cecdccswas 10,000 7,500 
hh ‘ 14,000 

’ 13,000 

. 3,500 
eae 17,000 
Was thee Keiedd aadeereas 3,100 14,000 
ee 700 1,000 
OG UE See vicweees caer 1,600 1,500 
SEY Fawn +. 40edeomws 5 2,000 
Denver .... 2,700 
Louisville 800 

Wichita . ‘ 1,200 
’ BIR 5 5 = 95.9" 6 aase Say 6-0 7,000 
PII vcccccvccccesose 1,000 
GREE Ki w0vs wiwadaweene 3,100 
re | BE Ae PE ee ee ee 100 500 

CE  Cdtacereececutcoe 200 1,500 
Wembeveise, “TOR. 4. 656 k00 cc 100 500 

NMI have checeeudesscaawe 900 1,200 
WEDNESDAY, MARCH 18, 1925. 

Hogs. 

18,000 

9,000 

21,000 

12,000 

9,000 

20,000 

18,000 

1,100 

WOE WEEE ccccccccccccces 3,200 1,000 

Milwaukee 800 

WIG ss ccceccvcesicevesee 600 

| ere 700 

WHEN, wcccccscccces 1,200 

Indianapolis 7,000 

Pittsburgh 1,500 

CRM 6 cece cc cccccccnes 4,500 

re ee 2,000 

Ee Pere ee 2 2,500 

Nashville, Tenn. .......... 100 600 

TON eo decivdsevsicccsseaes 800 1,500 

. 

THURSDAY, MARCH 19, 1925. 

Cattle. Hogs. 

37,000 

6,000 

16,500 

7,000 

7,000 

20,000 

12,000 

900 

1,800 

2,000 

2,200 

(Wichita ............. 900 

Indianapolis ... 5,000 

Pittsburgh .... 2,500 

Cincinnati ee 4,200 

DE ci ccsduncedeascecons 1,200 

CUVOIERE occ ccccscumenese 
MARCH 20, 1925. 

Cattle. Hogs. 

Chicago .. 3,000 33,000 
Kansas City ... ‘ 500 9,000 
Omaha “ 600 9,500 
St. Louis 800 8,500 
St. Joseph 300 4,000 
Sioux City 1,200 16,000 
St. Paul 1,400 11,500 
Oklahoma City ... 900 1,100 
Fort Worth ... 1,700 800 
Milwaukee . 100 200 
Denver . 500 700 
WHOHMER, occ veces 200 800 
Indianapolis ............ 1,000 7,000 
per er 1,500 
Cincinnati .............- 9,500 3,900 
ee er 100 4,500 
CEVEIMNG 2. ccc cece ccce 200 3,500 


eteee 


eeeee 


eeeee 


Sheep. 
20,uw > 
3,000 
8,000 


1,000 
7,000 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Burew of Agricultural Economics.) 
Chicago, March 19, 1925. 

CATTLE—Arriving when dressed mar- 
kets were sluggish and shipping demand 
narrow, this week’s moderate supply of 
beef steers, comprised largely of good and 
choice weighty offerings, proved too lib- 
eral and values saged 25@75c, largely 50c. 
Better grade weighty steers showed the 
maximum decline. 

Better grade yearlings and lower grades 
of all weights lost mostly 25@40c. Best 
yearlings topped at $12.25, matured steers 
averaging 1,342 lbs. making $11.90 with 
best heavies at $11.50. The supply of fat 
cows was comparatively moderate but in 
sympathy with declining steer prices lost 
15@25c, cows of value to sell at $6.50@ 
7.50 generally showing the most decline. 

Bulls, although lower earlier in the 
weck, closed steady. Calf values regis- 
tered sharp declines, most kinds being 
$1.50@2.50 under last Thursday’s price 
levels, bulk to packers today making $10.00 
@10.50 as against $11.50@13.00 a week 


ago. 

HOGS—Although prices sagged sharply 
today when supplies increased and ship- 
pers withdrew much of their support, the 
gains scored earlier in the week were suf- 
ficient to still leave a 20@40c advance, as 
compared with last Thursday. Light 
lights and slaughter pigs ruled 25@50c 
higher for the period. 

Packing sows were scarce and these 
showed an average betterment of about 
40c, with most of the upturns noted on the 
lower grades. Early in the week values 
reached new high levels for the year. 

Trade was exceptionally erratic with 
fluctuations of frequent and sharp charac- 
ter. Tuesday saw all interests, including 
the big killers, in a wild scramble for num- 
bers. Late in the week indifference 
marked buying with trade dragging out 
late in the afternoon. 

SHEEP—Liberal receipts of fat lambs 
in the face of a congested and sharply 
lower eastern dressed trade, caused a 
series of sharp breaks that Precipitated 
values downward $1.00@1.50, weighty of- 
ferings receiving the brunt of the price 
trimming. Every day this week witnessed 





Bangs, Berry & Terry 
Live Stock Order Buyers 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 








Years of Experience 
in buying 


Cattle or Hogs 


on order 


for particular Packers 
is at your service 


Schwartz- 


Feaman-Nolan Co. 


ity Stock Yards 
ity, 








extremely dull clearances of lambs with 
values daily slipping 25@50c. 

On the close prime 78-lb. lambs reached 
the extreme limit of $16.50, although the 
practical top was $16.25, bulk of desirable 
weights selling downward from this figure 
to $15.00. 

Extremely weighty kinds moved largely 
around the $14.00 figure, with occasional 
sales down to $13.50. Clipped lambs met 
much the same fate as woolskins and 
values fell sharply. 

Aged sheep in killing flesh met a dull 
outlet and values slumped mostly $1.00, 
these kinds suffering from the declines 
registered by extremely weighty lambs. 

—= 


OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Nebr., March 19, 1925. 

CATTLE—Unevenness featured the 
market on fed steers and yearlings this 
week with most grades showing a lower 
price trend, weighty steers showing the 
most loss. Generally prices are around 
25c lower with weighty steers in extreme 
instances 35@50c lower. 

The week’s top price of $11.25 was paid 
for choice long yearlings and medium 
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weight steers. Choice weighty steers 
topped at $10.65 

Better grades of fat she stock held 
about steady, medium grades closing weak 
to 10@15c lower. 

Veal prices declined 50@75c. Bologna 
bulls held steady and beef bulls advanced 
fully 25c. 

HOGS—The hog market during the 
week was featured by wild fluctuations. 
The trend at the close, also on Monday 
and Tuesday, was upward, but on Wednes- 
day and today sharp declines developed 
that partially wiped out the advances, to- 
day’s quotations reflecting a net gain of 
10@15c. 

Bulk of ie today ranged $13.40@13.75; 
top, $13.90 

SHEEP—Sweeping declines occurred in 
the fat lamb trade, traceable to a weak 
to lower dressed lamb trade at Eastern 
“cities and an unstable wool situation. 
Weighty lambs were hardest to move, 
these showing at the big end of a $1.00@ 
1.50 break. 


Today’s sales of handyweight and light 
lambs were mostly $15.50@15.75, top 
$16.00; strongweight lambs $15.00@15.50: 
very heavy lambs downward to $14.00 and 
a little under. A few sales of freshly 
shorn lambs registered at $11.00@12.00. 

Fat sheep showed a break of mostly 25c, 
bulk desirable weight ewes selling at $9.25 
@9.75; week’s top, $10.25. 





== 





LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, March 19, 
1925, as reported to THE NATIONAL PRovISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roast 
juded): ~ 














— exclu CHICAGO. KANSAS CITY. OMAHA. E. ST. LOUIS. ST. PAUL. 
ee ccccccccccscccccccccccccccccece $14,50(early) $14.05 $13.90 $14.40 $14.00 
BULK CF TREES 40000 ccvccccescoeses 13.90@14.50 13.60@13.90 13.40@13.75  14.00@14.30 13.25@13.75 
Hvy. wt. (250- Ibs.), med-ch....... 14.10@14.30 13.60@13.90 13.60@13.75 14.15@14.30 13.75@14.00 
Med. wt. (200-250 Ibs.), med.-ch...... 14.00@14.25 13.56@13.80 13.50@13.75 14.10@14.30 13.50@13.85 
Lt. wt. (160-200 lbs.), com.-ch........ 13.50@14.15 12.80@13.75 12.75@13.65 13.50@14.20 13.00@13.75 
Lt. It. (130-160 Ibs. de com.-ch. . +++ 12.00@13. 12.25@13.50 12.25@13. 12.50@14.00 12.25@13.40 
Packing hogs, agg 3.30@1% 13.00@13.25 13.00@18.25  12.75@13.00 12.50@12.75 
Packing hogs, ugh 3.10@1é 12.75@13.00 12.75@13.00 12.25@12.75 12.25@12.50 
Sightr. pigs (130 i. down), med.-ch.. 11. @ 10.75@12.75 10.00@12.50 11.00@13.00 11.50@12.25 
Av. cost and wt. Wed. (pigs pone oo 14.33-241 lb. 13.92-243 Ib. 13.91-241 Ib. RL eee 

Slaughter Cattle and Calves: 
STEERS (1,100 LBS. UP): 
SD GE ED 656540606 o42scv0e 10.50@12.25 10.10@12.00 10.00@11.75 10.50@12.00 .......... 
RRR ee arr 9.75@11.25 9.15@10.90 9.15@10.90 10.00@11.00 9.00@11.00 
EER B6n0 bes 0sdshees50ssse00006 8.50@10.50 7.90@ 9.50 7.65@ 9.85 8.75@10.00 7.50@ 9.25 
Dl: Scktokpnasn eps hetheseseeeds 6.75@ 8.60 6.00@ 7.90 5.90@ 7.65 6.75@ 8.75 5.75@ 7.50 
STEERS (1,100 LBS. DOWN}: 
Choice and prime .......cccccccccess 11.25@12.25 10.90@12.15 10.90@12.00 11.25@12.00 _.......... 
DL. Gadheenseedsaeueeedsosaseeness 10.50@11.25 9.50@11.00 9.85@11.00 10.25@11.25 9.25@11.00 
PEER. \0s6 .evdecococsescnesocces - 8.35@10.50 7.90@ 9.60 7.60@10.00 8.50@10.25 7.50@ 9.25 
SED 2 nh405 5943606900550 6s0000 6.50@ 8.50 5.85@ 7.90 5.85@ 7.60 3.50@ 8.50 5.50@ 7.50 
errr eee 5.00@ 6.50 4,00@ 5.85 4.00@ 5.85 4.50@ 6.50 3.75@ 5.25 
LT. YRLG. STEERS AND HEIFERS: 
Good to prime (800 lbs. down)...... 9.75@11.75 9.50@11.50 9.15@11.25 9.50@11.75 9.00@11.25 
HEIFERS: 
Good-choice (850 Ibs. fup)........... 8.50@11.00 7.65@10.50 7.60@10.35 7.WG 10. 00 7.25@ 9.25 
Common-med. (all ph cosgeeces 5.50@ 8.50 4.50@ 7.65 4.50@ 7.60 5.00@ 7.50 3.25@ 7.25 
COWS: 
Good. and choice 5.60@ 8.00 5.35@ 7.35 5.50@ 8.00 6.25@ 8.00 5.50@ 6.75 
Cc and dium. 4.25@ 5.60 4.00@ 5.35 4.35@ 5.50 4.50@ 6.25 4.00@ 5.50 
GET GE GUUNEE ccccccccccccccces 3.00@ 4.25 2.50@ 4.00 2.60@ 4.35 2.25@ 4.50 2.50@ 4.00 
BULLS: 
Good-ch. (beef yrigs. excluded)..... 4.85@ 6.25 4.85@ 6.00 4.75@ 6.25 5.00@ 6.50 4.25@ 6.25 
Can.-med. (canner and bologna).... 3.50@ 5.00 2.85@ 4.85 3.00@ 4.75 3.00@ 5.00 3.25@ 4.25 
CALVES: 
Med.-ch. (190 Ibs. down). . 50@11.50 7.00@10.25 7.00@10.50 8.00@ 12.00 6.00@ 10.50 
Cull-com. (190 Ibs. down) .. O@ 8.50 4.50@ 7.00 4.00@ 7.00 4.00@ 8.00 3.30@ 6.00 
Med.-ch. (190-260 ~ 00 @11.50 5.50@ 9.75 5.25@10.00 6.50@11.50 4.50@ 9.25 
Med.-ch. (260 Ibs. up)......... 50@ 8.00 4.25@ 7.75 4.25@ 7.85 5.00@ 8.50 3.75@ 7.50 
Cull-com. (190 Ibs. pe 3.50@ 7.50 3.50@ 5.25 3.00@ 5.25 4.00@ 5.00 3.00@ 4.50 
Slaughter Sheep and Lambs: 
(Quotations on full wooled basis.) 
Lambs, med.-pr. (84 Ibs. down)....... 14.25@16.25 14.00@15.75 13.50@16.00 14.25@16.25 13.00@15.50 
Lambs, med.-pr. (92 Ibs. up)......... ET TS are eee 12.50@15.00 D 
Lambs, cull-com. (all — Metesne 7 00@14. 11.00@14.00 11.50@13.50 5 
Yearling wethers, med.-prime......... @14. 11.25@13.75 11.50@13.50 
Wethers, med.-pr. (2 yrs. old and over) ' 75@12.50 7.75@11.00 7.75@11.50 
Ewes, common to choice.............. 5@ 9.75 6.50@ 9.85 6.50@10.25 
Ewes, canner and cull.............+++ 3.00@ 6.25 2.50@ 6.50 2.75@ 6.50 
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ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill, March 19, 1925, 

CATTLE—Featuring the current week's 
trade were discounts applied to fat beef 
steers, medium to good heifers and all 
grades of beef cows. Compared with one 
week ago good beef steers and medium 
and good heifers 25c lower; common and 
medium steers, best light yearlings and 
heifers, canners and bologna bulls steady; 
beef cows 50c lower; good and choice 
light vealers 25@50c lower. 

Tops for week: steers, $11.25; best 
heavy -steers, $11.10; yearlings, $10.90; 
light mixed yearlings, $10.50. Bulks for 
week: steers, $8.25@10.50; light yearlings 
and heifers, $7.50@9.50. 

HOGS—Hog values ascended sharply 
the first of the week but were subse- 
quently put on the toboggan for a drop. 
Wednesday’s top of $14.60 was the highest 
for over four years. Top today was $14.40 
with best hogs available at $14.20@14.25 
late. Bulk of good butcher hogs brought 
$14.20@14.30, or 35@40c higher than last 
‘Thursday. 

Pigs are a little easier than last Thurs- 
day; packing sows a good 50c higher; bulk 
140@160 Ibs., $13.25@14.00; 110@130 Ib. 
pigs, $12.00@13.00; light pigs, $10.00@ 
12.00; packers, $12.85@13.00. 

Receipts were somewhat smaller, total 
for four days being approximately 45,000 
head; shipping demand very quiet. 

SHEEP—Fat lamb prices were de- 
pressed $1.25@1.50 under last Thursday 
with trade extremely dull at decline. 
Good to choice 84 lb. westerns reached 
$15.50 on packer account today. 

Fat light weight ewes at $10.00@10.25 
were about steady at the close. 

a 


KANSAS CITY. 
(Beported by U. 8. Burean of Agricultural Economics.) 
Kansas City, Mo., March 19, 1925. 
CATTLE—tTrade in beef steers ruled 
somewhat dull and draggy, especially on 
closing days and price levels have been re- 


duced on practically all grades. Heavy 
beeves have been neglected and closing 
levels are 40@60c under a week previous 
with extreme cases as much as 75c lower. 

Other fed steers are showing declines 
of 25@50c with the plainer grades selling 
under $8.50 and choice to prime yearlings 
showing the least loss. Shipping demand 
was curtailed materially and the dressed 
beef market ruled lower, all of which was 
reflected in the week’s foot trade. 

The week’s top was scored on yearlings 
at $11.75 while handy weights scored 
$11.20 and heavies $11.00. Bulk of fed of- 
ferings were of value to sell from $8.50@ 
10.60. 

She stock and bulls maintained about a 
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steady basis with a week ago, while kill- 
ing calves closed 50c@$1.00 lower, with 
top veals on late days at $9.50. 

HOGS—Hog values soared to new high 
levels the first two days of the week and 
choice butchers sold up to $14.30, a new 
high point for the year and for several 
years previous. Since that time, hqwever, 
a reaction has taken place and some of 
the advance has been erased. 

Closing prices are uneven and generally 
10@25c higher than last Thursday with 
most of the advance on light weights. 
Best strong weight butchers sold up to 
$14.05 on today’s market and the bulk of 
the more desirable weights cashed from 
$13.60@13.90. 

Packing sows are mostly 25c higher 
with $13.00@13.25 taking the bulk on clos- 
ing sessions. 

SHEEP-—Sharp price declines have 
been made on all grades of fat lambs 
compared with a week ago. Heavy selec- 
tions have been punished severely and in 
most cases values on these have been re- 
duced from $2.00@2.50. Desirable weights 
met a little better outlet, but prices are 
around $1.50 below last Thursday. 

The week’s top was $17.00 early in the 
week and the bulk of the desirable weights 
went from $15.75@16.60, while heavier 
kinds sold largely from $14.25@15.00. 

Aged sheep were scarce and prices are 
closing about 25c lower. Sales of fat 
ewes ranged from $9.75@10.15 and shorn 
wethers sold from $8.50@9.00 mostly. 

mee ee 


ST. JOSEPH. 


(Special Letter to the National Provisioner.) 
So. St. Joseph, Mo., March 17, 1925. 

CATTLE—Cattle receipts for two days 
around 5,700. There was a weak under- 
tone to the fat cattle market and most 
classes are weak to 25c lower. 

Best steers sold $10.65@11.25, with bulk 
of sales $9.00@10.50. Colorados sold $8.50 
@10.00. Odd lots of cows sold $7.00@8.00, 
bulk of fair to good kinds ranged $5.00@ 
6.75, with canners and cutters $2.50@4.00. 

Best mixed yearlings sold at $10.50, with 
most sales $8.50@9.50 Heifers sold 
mostly $6.00@9.00, with some up to $9.50. 

Bulls mostly $4.00@5.25, with some up 
to $6.00. Calves 50c lower, best veals go- 
ing at $11.00. 

HOGS—Hog receipts around 6,500 for 
two.days, against 12,446 same days a week 
ago. There was a sharp decrease at all 
points and the market worked sharpiy 
higher. Compared with last week’s close 
values are mostly 50c higher. 

Tuesday’s top was $14.25 and bulk of 
sales $13.85@14.25. Packing sows sold 
$13.25@13.50. 

SHEEP—Around 17,500 sheep were re- 
ceived in two days this week compared 
with 17,546 a week ago. Bulk of offer- 


ings consisted of heavyweight lambs, 
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medium and handy-weights being com- 
paratively scarce. Values are 50@75c 
lower for the period, with best handy- 
weights Tuesday at $16.25, and heavies on 
down to $14.50. 

Aged sheep were very scarce, not 
enough being offered to test the market, 
however values were quoted steady. 


eee 
ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 


So. St. Paul, Minn., March 18, 1925. 
CATTLE—Killing classes generally fell 
with a crash the first three days of this 


week. At the close Wednesday declines 
averaged a full 25@50c with spots 75c or 
more off, losses for the most part cenfer- 
ing on fat steers, yearlings and the better 
grades of fat cows. Generally plainer 
quality has also been evident throughout 
the week in all branches. 

Best beeves so far this week reached . 
$9.85, this price being paid by an Illinois: ‘ 
finisher for a load of good grade 1,197 Ib. 
weights. Top load lots to killers stopped 
at $9.50, other good grades selling down- 
wards to $9.25 with bulk of sall steers and 
yearlings cashing in the $7.75@8.50 spread. 

Few fat cows at present are passing the 
$6.50 money, bulk selling at $4.50@5.75. 
Lightweight young heifers on the yearling 
order reached $8.50 or more in a few in- 
stances with inbetween kinds moving in 
the $5.50@7.00 schedule. Canners and 
cutters are still listed in the $2.75@3.50 
spread but represent considerably better 
quality then was obtainable at this price 
last week. 

A full 50c has been dropped from sau- 
sage bull quotations, big weights stopping 
at $4.25 bulk selling at $4.00 and down, 
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lightweights weighing nomad 1,000 Ibs. 
frequently being seen at $3.50. 

GS—Gains of 50@75c have been 
scored by hogs during the past week, 
bulk of the good 200@275 Ib. butchers 
clearing today at $14.00, with best 280@ 
325 Ib. butchers $14.10. Lights sold at 
$13.25@13.75; packing sows $12.75. 

SHEEP—Lambs have dropped back 
$1.00 per cwt. this week, best natives today 
$15.00, choice to prime fed lambs being 
quotable up to $16.00. 

Fat ewes are selling from $8.00@10.00. 

te 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, March 14, are re- 
ported to The National Provisioner as follows: 


CHICAGO. 
Cattle. Ho 
15,600 3 21,178 
23, 
75100 


9,600 
5,100 





G. Hammon 
Libby, McNeill & Libby........ 1, 


eeee 



























































Brennan Packing Co., 7,100 hogs; Miller & Hart, 
3,800 hogs; Independent apd Co., 3,900 hogs; 
Boy d, & t. Western Packing 
& Provision Co., 9,000 hogs; Roberts & Oake, 4,900 
hogs; others, 16,200 hogs. 
KANSAS CITY. 

Cattle. Calves. Hogs. Sheep. 
Armour & Co......... -. 2,952 1,488 5,012 3,034 
Cudahy Pkg. Co........ 3,298 1,292 3,145 4,986 
Fowler Pkg. Co........ . 446 6 oese er 
Morris & Co.......-..00% 3,263 1,78 3,058 3,155 
EE Gt ED. pn ccccccsee -. 4,5) ,000 6,812 7,886 
Wilson & Co..........+. J 417 56,095 4,013 
Local butchers ........ 245 482 1 

errs evccceces 19,019 6,233 23,604 23,075 
OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 
Tccsccncses eeeeensny 4,960 14,710 9,268 
Cudahy Pkg. Co .. 5,422 15,854 13,056 
Dold Pkg. Co... - 1,238 7,997 S660 
orris DO. cvcccscesccccesoce 3,511 8,544 5,943 
gg gO eee ‘ .420 14,026 
Hoffman Pkg. Co.........-+000% ocee 
Mayerowich & Vail..........++. 70 epee aeoe 
Mid-West Pkg. Co.........ese0- 45 coos eves 
Omaha Pkg ccccececcs & evce coos 

John Roth & Sons............-- 96 ° ee 
8S. Omaha Pkg. OCo...... seecece ° 96 Se0e eoce 

BOEOEER BEB, Diiccocccscccccccce 451 — oe 
Pe a, Ui cscsshesnnboeseee 138 cece oeee 
Sinclair Pkg. Co....... wccccccece 183 cece oe 

Wilson & Co........ 05608000008 467 = 
Kennett-Murray Co. ........... cone §«€©6§ OT 
urphy ..... eeecccccces , 608 ocee 
Cther buyers, Omsha.- ccc Sebees 14,143 eee 
Total .......ccccccccccccceessad,400 85,273 42,293 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
8 ee er 2,866 5,432 1,951 
Swift & - bonoebhbnaceseceenend 2,062 “ 1,175 
See 622 5,152 481 
St. Louis Dressed Beef Co...... 1,087 ee osee 
Independent Pkg. Co............ 662 250 96 
SS CY Ss a ere 875 2,350 ee00 
ess cise ncbawoet eee 21 2,192 cane 
American Pkg. Co............... 50 esce cece 
i EE csacsessbws toes 70 700 — 
ee eer 6,114 24,460 774 
0 er arr < 16,379 48,825 4,477 
ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 
Se ee 3,520 1,375 10,398 16,706 
Demet & Od.......02002 2)417 324 «4, 3,470 
Morris & Co............. 1,968 436 5,656 3, 
TD ciebbibsboeeeennk 2,811 389 7,128 4,373 

BEE bbsnssbaseosoase 10,716 2,524 27,778 27,595 
S1OUX CITY. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co......... 3,008 492 24,6442 1,382 
Armour & Co........... 3,155 527 «17,712 786 
FS Oa 2,279 342 10,308 2,020 
Sacks Pkg. Co.......... 8 29 cece 
Smith Bros. Pkg. Co..... 40 28 2 
Local butchers ......... 10 32 2 cece 
Order buyers and packer 

PSS 2, 27,167 711 
a ee 11,333 1,450 80,288 4,899 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 
Morris & Co............. 1,659 1149 4,128 12 
fe eee 1,723 1,221 3,050 fs) 
ED Weeweghces cpece de 104 399 

EE cbebonesoesacees 3,486 2,377 17,577 17 
ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 
Armour & Co..........+ 8,111 4,798 23,074 815 
PC -cc5tcsassbeu 218 26 cess eeece 
SE aaa 997 360 Se coce 

Yee ees 4,673 7,576 35,394 1,337 
Dt b6cthesrekapeoens RRO 195 &,815 rs 
BED knicnsnsotssscenee 9,879 12,953 67,283 2,152 
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MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. oe Sais > is = sneund 4 S44 475 
United Dressed Beef Co. cove cove 
eT ee ee eee seve 738 eoce 
> ne cceeenek eabces 95 ye 141 ese 
Sy REED ccocenesccce 106 25 eose see 
Bwitt, Harrisburg, Pa.. 21 mee coos ooee 
Local butchers ........ 251 245 oe 42 
S41 154 10 cece 
2,335 10,728 5,807 517 

INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ......... 1,979 2,841 10,924 407 
Kingan & Co........... > 1670 729 10,899 53 
Indianapolis Abat. Co.. > 1014 32 738 5 
Armour & C©o............ 238 37 = 2,104 16 
Hilgemeier Bros. ....... ...- Pees 895 cece 

Brown Bros. ..........++ 14 14 eee 

River View Pkg. “Co.. 7 e20' 194 eee 
Schussler Pkg. Co....... 10 nose 252 eee 
Bell Pkg. Co...... ekebee 45 6 546 cece 
Indianapolis Prov. Co... > éene 263 e000 
Meier Pkg. Co........... 72 12 353 cece 
Wabritz ........... 10 42 ones 20 
Hoosier Abat. Co. ...... Ho ecee cece eces 
OURS coccccccvcccses a 259 115 71 18 
WHR cccccceces oeeces 5,502 3,828 27,239 625, 

CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
BEB. Kahn’s Sons Co...... 568 30 863,953 8 
Kroger . & Bak. Co. 112 88 482 cece 
a Sueng goebuess 149 87 eoee 8 
J.&F. y Pkg. Co. 10 oeve 1,989 coos 
H. R” Meyer Pkg. Co.. 23 eee. 2,808 cece 
Iberg & Son....... 134 16 eoce cece 
> Bog A Sons... 166 6 coos eoee 
Aas Tog osccecece 89 53 eoce cece 
KE. OO..cc0e cece eves 910 eoee 
liam Me om 26 
Detal ccccccocccccese - 1,512 526 869,643 85 

WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy se Od. cccses - 1068 1,059 5,521 1,336 
— Pkg. Co...... cece 340 126 4,220 cece 
Local butchers ......... 194 eee eos eeee 
Total ...cccccccccccee 1,004 1,185 9,741 1,886 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
RE Be ORs cc cncwscsece 975 44 2,498 1,919 
Armour & ©0........... 798 2 8,067 2,363 
Blayney-Murphy . sescccee | «6D 5 939 cere 
QEREES coccccscececccces § GO2 13 567 =—-1,050 
Total .cccccccccccccce Dtee 64 7,071 5,332 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending March 14, 1925, with comparisons: 





























CATTLE. 
Week ending Prev. Oor. week, 
March 14. week. 1924. 
GRRARED cccccccccces eeeeee 27,533 28,000 24,950 
MNES GUY cccccccccccces 19,019 19,196 17,101 
Seaesonsosevecveses 23,735 22,821 22,856 
Pie MRE cccsccscccccesess 16,379 14,475 12,403 
St. yoo §obbensbesvescnes 10,716 0,350 10,831 
| —E ee »333 10,676 6,959 
Oklahoma. eer 3,486 3,484 ie po 
DEED seccesscsceses 5,502 5,869 
Cincinnati 1,858 r 608 
Milwaukee 2,166 1,579 
Wichita .. 1,765 2,487 
Denver ... 2,494 2)450 
St. Paul .. 8,481 6,169 
Total 13 markets ....... 136,208 131,685 116,364 
HOGS. 
Wees mies _— Cor. week, 
March 1. week 1924. 
Chicago 67, 175,800 
Kansas City 21,1 124 
Omaha ..... 98,706 110,215 
St. Louis 67,827 
St. Joseph 28,936 44,785 
Sioux City 2 82,856 57,967 
Cee CAy 2 .cscsccccce 7,577 8,154 4,838 
Indianapolis ......cccecces ,239 25,993 44,936 
TL. <ssspsbencsdobae 643 12,060 16,684 
DD. on es%sgheeceeess 5,807 5,653 8,271 
TR: cepensnasskcageene 9,741 8,988 16,356 
Perec ees ,07 5,611 11,348 
PE avisaseubes ceenact J 63,605 78,888 
Total 13 markets ....... 508,329 497,430 666,754 
SHEEP. 
Week ending Prev. Cor. week, 
March 14. week. 1924 
rr 57,678 46,260 47,762 
i MS: 6ueksnenneunead 23,075 18,471 18,677 
DE biussbussss¥ssuexte s 088 38, 
ry 4,477 6,129 6,142 
SD... icncebsesbecak 27,595 500 20,506 
i Scie tbebesncoe ae 4,899 4,193 1,335 
Oklahoma City ........... 17 109 36 
PEE wccuadnecsvawe 525 524 1,284 
DEE cnccveesuseceses 85 733 363 
PS So uccew whist smn 17 133 330 
PEE Sscccevevceseccese 1,536 58 422 
DE. ccngsiavesbecasiber 5,382 5,212 3,658 
DEEL seas vesanvines onde 2,152 2,762 3,407 
Total 13 markets ........ 169,981 157,751 142,422 
—_q—— 


How do you calculate gross or net 
weights of S. P. meats in filling orders? 
Ask THE BLUE BOOK, the “Packer’s 
Encyclopedia.” 
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Do You Get Full Value 
for Hides and Tallow? 


AN OPEN LETTER TO BUTCHERS 
AND PACKERS. 


OUR BUSINESS is the purchase of 
HIDES, TALLOW and all the other in- 
edible butchers’ and packers’ by-products. 


OUR HOBBY is to assist producers to 
eines their goods up to the highest stand- 
ard. 


Why do we display such keen interest? 
Because, it’s good business, for we believe 
our success depends on the success of our 
customers, 


QUALITY HIDES and TALLOW are 
readily sold, even in times of depression, 
while poor products go begging when 
business is dull, or they bring extremely 
low prices. 


Make Your Products Good. 


It’s self-evident that producers should 
make their by-products good. They have 
keen competition when buying the live- 
stock; they meet with keen competition 
in the sale of the meat. 


If the by-products, an important part 
of the business, is going to be neglected 
through indifference or through lack of 
knowledge of proper handling methods, 
then the efficient competitor (the fellow 
who pays close attention to hides, etc.) 
is going to handicap you. 

Hides, tallow and wool are world com- 
modities, and they sell for cash. There- 
fore, it’s good business to study your cus- 
tomers’ needs. Give them satisfaction in 
their purchases, and give them co-opera- 
tion. We say “nurse” along the man who 
brings the cash. 


Be Careful and Make Money. 


Raw stock improvement needs no extra 
capital; no extra machinery; not even _ex- 
tra time; JUST CAREFULNESS. Con- 
sider it in the same class with meat. Why 
not? 

That'll pay big dividends. 
more buyers to your door. 
terested in that. 

What depreciates hides? Poor flaying; 
poor pattern; poor salting; lack of salt; 
dirty salt; keeping them too long after 
they are cured. 

HIDES ARE PERISHABLE, so they 
should be sold within a reasonable time, 
and sold on the market the same as you 
market other products of your business. 


Help to Make Better Goods. 


We'll be pleased to help those who think 
kindly of our efforts toward raw stock 
improvement. 

Here is a money saver. If you are not 
using a “tail puller,” buy one from your 
supply house; they are low-priced, and it 
will help free scores from around the 
roots of the tail. 

The hide buyer who urges you on to 
make better goods is your friend. The 
ones who encourage poor goods hold back 
your prosperity. 

Feel confident that THE NATIONAL 
PROVISIONER—your paper—devoted to your 
interests, endorses our statement, because 
we are giving facts. 

When you are ready to sell anything in 


our line, please give us a chance. We buy 
outright. Always interested at a price. 


Give full particulars by ’phone or letter to 
facilitate quick trading. Send us your name 
and address. 


S. H. LIVINGSTON 


Successor to Keystone Hide Co. 


It will bring 
You are in- 


Lancaster, Pa. 
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HIDE AND SKIN MARKETS 


(SHOR AND LEATHER REPORTER) 
Read the editorial about hides on page 27 of this issue. 


Chicago. 

PACKER HIDES—Follow up business 
after the trading late in the week makes 
an aggregate movement of about 150,000 
hides, so killers say. A broadening in- 
terest is reported for stock and sellers are 
sold out to Saturday night and unwilling 
to book further business except at more 
money. The demand vanishes at higher 
rates. Killers are inclined to be optimistic 
because of the unfilled orders floating 
around, as indicating better prices for next 
month. Native steers sold and are wanted 
at 14c; Texas and butts made 14c; Col- 
orados 13%4c; branded cows 13c; heavy 
cows l3c; lights 13%4c; more wanted. 
Native bulls 10%4c; branded 9@94c. 

COUNTRY HIDES—A waiting situa- 
tion noted in country stock. Tanners for 
the most part are simply uninterested or 
else name very low rates. However, there 
has been a little business noted in fancy 
descriptions of choice grub free stock with 
eastern outlets in the past few days and 
some dealers are endeavoring to nurse this 
type of business back to favor, especially 
as such sellers own considerable back dat- 
ing material. There is no great amount 
of stock offered on the market at pres- 
ent, which aids in stabilizing values some- 
what otherwise more marked concessions 
would be noted because of the absence of 
demand. Country collections are rather 
small and are readily held or absorbed. 
All weight hides are being picked up oc- 
casionally in sections where selling is the 
order around 11@11'%c delivered basis as 
to descriptions. Pursiaaees under llc are 
noted from time to time, but these are 
said to involve stock flat and f.o.b. in 
most instances. Offerings noted in strict- 
ly grub free buffs at 12%4c here but un- 
taken. Some back dating extremes of 
similar description sold as noted earlier 
at 14c and offerings are noted around 13%c 
more in line with current quality but with- 
out grubs. Stock carrying a few grubs 
is offered at 13c and sales down to 12¥%c 
are noted in this section. There continues 
to be a limited interest for export ac- 
count, but these buyers are shopping for 
the bargain parcels. Weights over 50 lbs. 
and 60 lbs. are wanted at 1034@IIc basis 
here in cows or mixed cows and steers. 
Heavy steers alone are quoted here at 
12%4,@12'%4c asked; heavy cows 11@11%c 
nominal; buffs 11@11%4c with the outside 
the usual asking price and the inside the 
views of most buyers. Extremes 12Y%@ 
13c for current receipts with business in 
this range. Branded country stock 94 
10c flat; country packers 10%@l3c for 
weights and descriptions, also sections; 
bulls 9c; country packers 10c; glues 7c. 

CALFSKINS—Quiet. New business is 
at a standstill momentarily. Local city 
calfskins are available at 22!4c, which is 
half a cent off from previous business 
basis. Holdings are not burdensome 
enough as yet to indicate any forced busi- 
ness regardless of price for the effect on 
the spring runs, but traders feel that such 
an event is not far from possibility as ar- 
rivals are increasing from week to week 
and represent greater size than a year 
ago at this time. Packers are not press- 
ing for business as yet, but are understood 
to be willing to listen to negotiations. 
They ask 25c as a rule and last sales were 
at 241%4@25c. Demands are very narrow 
as yet though all tanners are watching 
developments very closely. Outside city 
calfskins are quiet and quoted unchanged 
around 21@22c for descriptions, sections, 
etc. Resalted lines 19@20c and country 
mixtures 16@18c. Deacons are quoted 
around $1.25@1.35 for country mixtures 
and cities up to $1.75 paid. Kipskins are 


weak in tone with demands very narrow. 
Packers are carrying ten weeks’ skins in 
salt unsold which is rather large for size. 
Last sales were at 18@16@14c; less money 
would be considered, but bids are wanted. 
Cities 17c; countries 14@1é6c. 

MISCELLANEOUS MARKETS—Dry 
hides are quiet around 1914@20%c; horse 
hides are quiet at $4.50@5.00 for business 
and up to $5.50 asked; packer pelts $3.70 
@3.90; shearlings, $1.25@1.55 last paid; 
dry pelts 32@34c; pickled skins $10.00@ 
11.00; hogskins 25@35c for business. 

New York. 

NEW YORK PACKER HIDES — 
About four cars of January spready na- 
tive steers sold in the city slaughter mar- 
ket at 15%4c. 
well sold out for March. Scattered busi- 
ness was reported earlier in the week in 
a few cars of native steers at the last 
price of 14c. In view of the western 
business at that rate, buyers are constrain- 
ed to consider natives worth only 13%c 
in New York now, but material as a rule 
has been absorbed. Butts last sold at 
13%c and Colorados 13c; cows. are quoted 
around 1234,@13c. Bulls were last sold 
at 1034c, but considered nearer 10c now. 

OUTSIDE PACKER HIDES—Eastern 
small packer all weight hides are more 
freely offered at 13%4c now, but tanners 
have not changed their ideas in the least 
and talk 1234c as a rule, with possibly 13c 
available on lines of known quality and 
good size. The views of tanners are con- 
sidered representative of the market posi- 
tion at this time. Canadian sellers are 
about equally divided as to selling and 
holding, about half the production for 
March already being under contract it is 
said. Coast stock has been well absorbed 
to March and some of such salting has 
sold already at 12%c for steers and 12c 
for cows. Outlets have been both to do- 
mestic and foreign buyers.. Eastern small 
packers are considered well sold out for 
Feb. but hold March still somewhat gen- 
erously. 

COUNTRY HIDES—Eastern tanners 
are convinced the market in country stock 
is settling to rather low levels and are 
hard to get interested in offerings. Choice 
shippers are not inclined to consider fur- 
ther concessions on account of stock in 
the originating sections being held for 
more money or withdrawn from sale. Some 
quiet business reported in strictly fancy 
extremes as high as 14c this week. Offer- 
ings noted in similar descriptions around 
13%4c; slightly grubby mid westerns of- 
fered at 13c and sales of westerns at 12%c 
noted. Several cars northern southern ex- 
tremes sold at 1234@12%c flat. Couple 
cars southern extremes tick free but carry- 
ing 30 per cent grubs sold at 12c flat. 
Canadian light hides quoted 12%4c flat and 
buffs 11@11%c flat. 

CALFSKINS—No change is apparent 
in city calfskins which last sold at $2.35@ 
2.70@3.30@3.35. Collectors report limited 
holding and strong prices asked. Foreign 
skins are considered weak. Good Swedish 
skins now available down to 25c with a 
bid it is said. Domestic untrimmed quoted 
at 21@22c for cities. Outside trimmed 
calfskins are generally rated within 5@ 
10c of N. Y. rates. 


NEW YORK LIVESTOCK. 


Receipts for week ending Saturday, 
March 14, 1925, are as follows: 
Cattle. Calves. 


Hogs. Sheep. 








Jersey City ..cccccsscce 3,567 11,459 13,066 13,826 
Ne WE bccvsveseese 937 2,697 13,956 2,625 
Central Union ......... 4,365 1,315 831 13,947 

Total ccccscccccccces 8,869 15,471 27,353 30,398 
Previous week ......... 9,325 14,752 31,385 37,142 
Two weeks ago......... 9,657 14,599 32,634 33,646 


The balance of the list is 


41 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at p- following 
centers for the week ending March 14, 1925: 











CATTLE. 

Cor. 

week, 

1924, 

I oisb wcities weedeat’ 34,660 
Kanmeas Clty ..ccccccccccee 21,328 
GURBRR ccccceccccccecsceee 20,344 
East St. Louis 9,120 
SPE Seccnceadcascuce 10,118 7,762 
Sioux City .. e 7,191 
YY cccce ee 828 

Fort Wo 3,396 
Philadelphia 2,419 
eee ° 1,893 
BOstOM cccccccccccccscccce 1,600 
ew York = onal City. 10,285 9,163 
Okl 3,078 
ecdsedavedseseece 108,200 67,900 164,461 

kee. City . 34,124 
edeauveaveaveesese 79,287 

Hast St. Louis. 34,138 
St. ng lh 306,612 
— 4, vy 43,976 
15,336 

Stee” ccdccccccccccccce 8,008 8844 «4.2... 
Fort Worth 9,225 
Philadelphia 23,803 
Indianapolis 27,326 
BORON: cc ccccecccocccceces 10, 16,572 
New York and Jersey City. 42? 025 54,069 62,501 
Oklahoma City ........... 7,577 8,154 4,838 
CURR vadcwslcenecseesce 46,260 49,565 
Kansas City 18,471 18,677 
Daihen dacleead wauw sale 34,278 23,491 

fast St. Louis 3,631 6,568 
St. Joseph ... 24,605 17,933 
Sioux City . 5,597 1,334 
CUO EE ceccccnisevcssvcees 110 339 
For’ 2,921 896 
Philadelphia 5,313 4,290 
Indianapolis 290 673 
TR cb dadiscmcnncennwes 187 


4,876 
New York and Jersey City. 34,345 
Oklahoma City 17 


CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for the 
week ending March 21, 1925, with compari- 
sons, are as follows: 


PACKER HIDES. 
Week ending Week ending Corresponding 


Mar. 21,’25. Mar. 14,’25 week 1924. 
Conte native 
Receuda @16cn @licn @16c 
sone “native 
Cre @1l4c @14%c 12b @l4cax 
Heavy Texas 
Oe @l4c @l4c 12b @13cax 
Heavy butt 
branded 
GOETH. .2cccce @l4c @l4c 12%b@13cax 
Heavy Colorado 
Ce eer ee @18%e @13%c 1144b@12cax 
Ex-Light Texas 
MOG kes cws< 13¢ @13%c @9'%cn 
Branded cows.. @13c @13%c 8b9@9%4cax 
— native 
sacaeece @138c @13%c 11 @l11l%ec 
Light snative 
eenneae @13%c @1l4cn @10%ec 
Native bulls ... @10%c @12%cn @10c 
Branded bulls. @ 9%cn @10%cen 8 @ &K%Ke 
— aeues 124% 25c 24% @25c 22 22440 
ACR AIEEE 1 — @18'c 
Kips, ee b red 
Kips, brand yb 


Slunks, hairless. 
Light, Native, Butts, “~ and siden: steers lo 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 
Mar. 21,’25. Mar. 14,’25 week 1924, 


@13%c 13%4c 9%ec 
@10%4c Giixe spe 
Br. otr. hds.... @13c 13 c 
gititine Ewe Bite IR 
2 Oe c 
Sh IY regular. @1. 13 $1.50@1.60 
= — 
pennea ee @50c @50c 35 @40c 
COUNTRY HIDES. 


Week ending — re | Corresponding 

Mar. 21,’25. 4,'25 week 1924. 
Heavy eee. -12 @12%c vy chet 9 10¢ 
Heavy cows....10% 10% @11c 8 8i4c 


Natives, all 
weights ..... 


Bulls, native... 





114 @12c 8 8i4c 
13 13%c 10 104c 
8 8%c 7%@ 8c 
Branded hides.. 914@10c 94@1 7 Tie 
— Sewne 15 154%c 15 15%c 14 15¢ 
Se ed ee 13 13%c 13 18%c 12 13¢ 
Tit _ er 1.1 3h90 1.10 $1.40@1.50 
Deacons ......§ $0.90@1.00 0.90@1.00 $1.20@1.30 
Fee og regular.$0.95@1.10 $0.95@1.10 $0.90@1.00 
Slunks, hairless.$0.25@0. == 0.35 $0.25@0.30 
Horsehides .... 4.75 $4.2! ry 4.00@4.50 
Hogskins ..... '$0. 25@0. 30 $0. 5590.80 $0.25@0.30 





SHEEPSKINS. 


Week ending Week ending Corresponding 
Mar. 21,’25. Mar. 14,°25 week 1924. 


Lar kers. .$3.70@3.90 $3.78 25) 
Small aoe nt be HE: $3.7: £5 ase 


Pkrs. shearl’ 1.25@1.55 
Dry pelts oe $0.32 0.34 gis $0.28@0.31 


4.25 
4.00 
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ICE AND REFRIGERATION 


ICE NOTES. 

Citizens Ice & Cold Storage Company 
has been incorporated in New Braunfels, 
Tex., with a capital stock of $25,000 by 
H. C. Babel and C. G. Braune. 


The Rushton Corp., 2124 Avenue D, 
Birmingham, Ala., has let the contract for 
the erection of a $100,000 electrically- 
operated ice plant in Bessemer, Ala., also 
for erection of a $50,000 addition to its 
plant on Avenue E and 22nd street, Bir- 
mingham, Ala. 


Greenville Ice & Fuel Company has let 
contract for the erection of an ice plant 
in Greenville, Tex. 


Royal Palm Ice & Refrigerating Com- 
pany, 347 N. W. First Court, Miami, Fla., 
plans to erect a $250,000 ice plant and 
warehouse in Hialeah, Fla., and a $175,000 
plant in Miami Beach, Fla. 

Mexia Ice Plant has let contract for the 
erection of a $20,000 ice plant in Mexia, 

ex. 

A. T. Klinksinger, of Greenwood, S. C., 
is said to be contemplating the erection of 
an ice plant in Sparta, Ga. 


Reeves Manufacturing Company, Green- 
ville, Tex., is enlarging its ice and re- 
frigeration plant. 


a 
MEAT PLANT INSULATION. 
(Continued from page 24.) 
blown to give the correct remelting point, 
ductility, and adhesive properties. 

The corkboard should be doubly dipped 
in hot asphalt, so as to insure a heavy, 
thorough coating of the board. The boa:d 
should then be applied immediately to the 
wall, so that the asphalt has no chance to 
chill, and held in place until the asphalt 
has a chance to set. 

This completes the method of erecting 
corkboard in such a manner as to insure its 
proper protection from water or air in- 
filtration. 


What Thickness to Use. 


It has been found that the most satis- 


factory results have been obtained by using 
1 inch of corkboard for each 8-degree dif- 
ference in temperature, excepting, of 
course, unusual conditions. 

So far as possible corkboard should al- 
ways be erected in at least two layers, and 
preferably three, for sharp freezer work, 
in order to break joints as many times as 
possible. 

The two and three layers of insulation 
should be applied to the first by means of 
dipping the sheet into a pan of constantly 
heated asphalt, applying the sheet immedi- 
ately, and additionally securing and draw- 
ing it up to the first by means of hickory 
dowel pins of proper length and diameter. 

Needless to say, it should be endeavored 
to make the insulation continuous and to 
form a solid envelope around the entire 
cold storage space and not allow floor slabs 
or roofs to intersect with exterior walls. 
An ideal installation would be to have the 
enclosing wall insulation run continuously 
from the basement floor insulation to the 
top of the roof insulation. 

Should Basement Floors Be Insulated? 

There has been considerable controversy 
and difference of opinion as to whether it 
actually paid to insulate basement floors 
where basements were used for curing 
rooms. 

With the cost of producing refrigeration 
constantly going higher, and the extremely 
low cost of cork insulation today, any one 
can figure out a saving of refrigeration that 
will show a very handsome interest on the 
additional investment of insulation. 

Another thing we have found in observ- 
ing old installations is that the application 
of corkboard on the under side of ceilings 
should be avoided so far as possible, es- 
pecially where freezers are above coolers. 
It has been found that the freezing tem- 
peratures penetrate the concrete floors and 





Monadnock Bldg. 


MR. PACKER: 


To reduce your power costs, ammonia bills and increase your 
refrigerating capacity, write for our special folder on the 


Hill Non-Condensable Gas Separators 
Hill Manufacturing Company 


Chicago, Ill. 











It tells 


FREE 


est sealing of all regular doors. 


positive acting port shutter. 


1511 West Fourth St. 





Get the 1925 Stevenson Door Book 


why Stevenson Regular 
Doors are the quickest, easiest, tight- 


Tells all about the Stevenson’s 1922 Door 
Closer ; the Stevenson “Door that Cannot Stand 
Open ;” the Stevenson Overhead Track Door with 


Write TODAY for your copy 
Stevenson Cold Storage Door Co. 


Chester, Penna. 








later the frost dislodges or 
forces off the insulation on the under side. 


Don’t Plaster Ceiling Insulation. 


Another thing that has been found detri- 
mental is the practice of applying cement 
plastering on ceiling insulation. When 
applying portland cement, it is necessary 
to rely entirely on the key in the surface 
of the corkboard to hold the portland 
cement in place. 

When you stop to figure that there is 
practically 12% Ibs. per square foot in 
suspension, you will see that it is only a 
matter of time before it must crack and 
come off. We have found the best practice 
is to apply two coats of emulsified asphalt, 
brought to a total thickness of approxi- 
mately %4 inch. 

This emulsified asphalt is applied cold, 
as it is originally mixed with water, and 
after the water has evaporated, it leaves an 
absolutely waterproof surfacing that, when 
dried out, weighs but 2 Ibs. per square 
foot. It makes a finish that has no seam, 
and, furthermore, fills up all interstices and 
joints of the cork sheets, making a seam- 
less and perfect job. 

This also is the proper type of finish 
to put over the wall surface of corkboard 
in spray lofts, offal coolers, and rooms hav- 
ing excessive humidity with resulting con- 
densation. 

Owing to the sanitary restrictions called 
for by the Government, as well as the abuse 
to which wall insulation is subjected, there 
has been found no real substitute for port- 
land cement plaster finish. But this can 
be greatly improved by first applying a 
galvanized expanded metal lath or galvan- 
ized wire netting over the surface of the 
cork, held in place with galvanized staples. 

This not alone affords a much better 
kev for the portiand cement, but positively 
prevents all cracking and acts as an addi- 
tional reinforcement for the cement which 
will stand far more abuse than the old 
method of applying the cement directly 
over the surface of the cork. Furthermore, 
it serves as a means of keeping rats and 
vermin from destroying and nesting in 
the cork insulation. 

In a paper of this character, it is mani- 
festly impossible to cover the details of 
a subject so broad as insulation. I have, 
therefore, endeavored to give you general 
and specific information that will assist 
you toward a better understanding regard- 
ing insulation as applied to the modern 
packing plant. 


sooner or 


ee eee 
FIFTY YEARS IN MEAT TRADE. 


(Continued from page 25.) 
which we had to pick them up by means 
of a skiff while the water was receding. 

In February, 1884, we had a still higher 
flood, but having learned from the previous 
year’s experience, we had but little loss. 

Entered the Foreign Trade. 

In 1885 I made a trip to Europe. My 
first stop was at London, for the purpose 
of purchasing sheep casings, and to sell 
hog casings. Smithfield Market, where 
nieats from all parts of the world are sold, 
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Chicago’s Ice " Manufacturing 


Plants 
have used 


UNITED CORK COMPANY’S 
SERVICE 


Crescent (100% Pure) 
Corkboard 
Efficient Guaranteed Installation 


These Plants Have Found 


“UNITED SERVICE” 
Economical and Satisfactory. 
A few are illustrated: 

. Big Four Artificial Ice Co. 
cS a Ice & Ice Cream 

0. 
Lincoln Ice Company. 
. Jefferson Ice Company. 
. Economy Ice Company. 
. Chicago Artificial Ice Co. 
. Egan Ice Company. 
. Grawoig Ice Company. 
9-11. Jefferson Ice Co. 
10. Boyle Ice Co. 
12. Kosmos Ice Company. 


LET US EXTEND THIS SERVICE 
TO YOU ,-a- 


UNITED CORK COMPANIES | seh, 


NEW YORK, CHICAGO, CLEVE- eae: 


doe 


CO-1S Sis CO 


LAND, BOSTON, BALTIMORE, Tk ; Z 
PHILADELPHIA, PITTSBURGH SH e. wl Son, &¥ 


CINCINNATI, St. LOUIS, 
Factory: 
Lyndhurst, 
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‘SPRAY: REFRIGEPARION 
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Brine Spray Refrigeration is reduced to a science 
by using Webster Brine Sprays applied by our 
methods. 


Weak brine at high temperatures is used with re- 
markable results, permitting the use of higher am- 
monia suction pressures, which naturally increases 
capacity of the ice machine with lower power con- 
sumption. Pressures required on Webster Brine 
Sprays range from 3 to 9 Ibs., resulting in reduced 
pumping costs. 


If you are contemplating additional cooler space, or 
planning to change your direct expansion piping or 
brine circulating system to Brine Spray Systems, our 
broad experience will help you to economize. ‘Com- 
plete brine spray systems installed; results 
guaranteed. 






feiss, 


Send for literature 


tt eeeteote >? 


“The Suecessful Systems are Webster Systems’’ 
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Your Next Refrigerating Machine 
should be an ARCTIC 


Because—ve investigate 
and guarantee results for your 
particular problem. 





We specialize in equipment for 





Meat Packers, Curers, Sausage 
Makers, Wholesale Meat Dealers 
and Provisioners. 














The Arctic Junior 
Refrigerating Machine 


Let Us Hear from You 








Freezer and Cooler ROOMS Provision ‘trade 
speciausts 2 CORK INSULATION Pants sss Sess, 
27 e.<srast. Morrow Insulating Co., Inc. ‘ew vous 








Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue PHILADELPHIA, PA. 
West of 22nd St. 








Novoid Pure Baked Corkboard 


ie of specially selected, clean, dry cork granules. No foreign binder used. Every sheet 
me. 2 baked—no green centers. ae omy Rong ce Aan are square and sharp. 
‘or booklet. 


Cork Import Corp.—345 West 40th St., New York City 
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proved very interesting to me. At Dept- 
ford I saw a shipment of American cattle. 

From London I went to Holland and 
into Germany and Austria, where I visit- 
ed the larger cities and called on the sau- 
sage-makers to see the machinery they 
used, 

I also visited a few municipal slaughter 
houses. They were kept scrupulously 
clean, but the work was done slowly and 
mostly by hand. On my way home I 
visited London again. 

In January, 1886, I started the Cincinnati 
Butchers’ Supply Company. The first man 
I hired is still with us, and for years has 
been the head of our finishing department. 
The first boy I engaged was John J. Dupps, 
Sr., now vice-president of our firm. 

Cudahy, Armour and Swift. 


On one of my later visits to Chicago, 
with a Cincinnati sausage maker, we called 
at Armour’s plant. Michael Cudahy was 
then superintendent. He showed us 
through and told us, after we had seen the 
many sausage choppers they had in use, 
that only a few years previous they had 
started with one up-and-down chopper. 

We also called on P. D. Armour at his 
office on LaSalle Street. He was very 
friendly and gave us all the information 
we desired. 

Gustavus F. Swift I had often seen; I 
was at his new beef house shortly after 
it was opened. This was the second one 
he had built in Chicago. Later on I 
bought the first hog casings that were 
cleaned by Swift & Company. 

At Cudahy, Wisconsin, I called at the 
new Cudahy Brothers’ plant shortly after 
it was started. It was located out in the 
country at that time. Patrick Cudahy 
visited us in Cincinnati once to see our 
“Boss” hog scraper work. 

He watched the work done here in the 
packing houses, and told us that our pack- 
ers had some advantages, but that he could 
easily overcome them by being closer to 
the world’s markets. 

First Use of Refrigerating Machines. 

The Chicago packers, being progressive, 
in the ’80’s used ice for cooling their chill 
rcoms and refrigerator cars. Their ice 
elevators alongside the packing houses 
were going up and down all day. 

Refrigerating machines soon came into 
general use. Arnold Brothers, Chicago, 
who had a good ice-cooled storage house, 
told me after they had bought a machine 
that this would triple their meat storage 
room, as it gave them the space taken up 
by the ice; that the storage could be kept 
colder, and that the machine was cheaper 
than additional property would have cost 
them. 

The operation of refrigerating machines 
in pagking houses required the services 
of competent engineers. 

As they also were mechanics, the engi- 
neers gradually had to familiarize them- 
selves with all the machines used in the 
plants. They were consulted when ma- 
chines were out of order or repairs were 
needed, and soon were able to advise in 
the purchase of new machines. 


Added Fixtures and Supplies. 


Luetgert, the big summer sausage maker 
on the north side of Chicago (who later 
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is anoth anotmer 


Special featuve that saves you money 


DOOR without hinges is just about as 
useful as an auto without an engine. 

In fact, the hinges have just about the same 
relation to the efficiency of the door that the 
engine does to the performance of your car. 


And, obviously, a big, husky door on a weak, 
wobbly pair of hinges is as sensible as a 12 
cylinder body on a set of Ford tires. You 
must match strength with strength. Other- 
wise—you soon find your doors leaning up 
against the back of the building, instead of 
directly between the cold air of your storage 
rooms and the warm air outside. 


The hinge we have on exhibition here has 
two big advantages well worth noting. First 
—it has the weight and strength to match 
the lasting qualities of our doors—and re- 
member please, there are quite a few 
Jamison doors on the job right now that are 





Spri ng Hinge 





JAMISON COLD STORAGE DOOR COMPANY 
HAGERSTOWN, MARYLAND, U. S. A. 
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already considerably older than the last gen- 
eration to try on long trousers. 


Second—it has more than STRENGTH! A 
special, patented, adjustable spring holds the 
door tight against the seals of contact all the 
time. Losses due to heat transmission have 
ceased to be a worry in nearly nine out of 
every ten big plants, both in this country and 
abroad, where Jamisons are an established 
fact. 


You see, even though a door may be a small 
item in a large plant, it’s a mighty big item 
with us. And if we were building dirigibles, 
I don’t believe we could use any more care 
in each operation or 

give our customers any 

greater assurance of d 

built-in worth. 


Door 


President 


- 
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killed his wife) had no power sausage ma- 
chines when I first called on him; all his 
sausage meat was cut by hand rockers 
on large round blocks. At that time: we 
sold a great deal of summer sausage, buy- 
ing it from Chicago and Milwaukee sau- 
sage makers. 

In 1887 I added the building of refrig- 
erators and fixtures to the casing and 
butchers’ supply business. 

In 1888 I took out my first patent. It 
was an ice floor with devices to regulate 
the descent of cold air from the ice, also 
the flow of the ice water, proving quite a 
saving to the user. 

This floor, assuring dry, cold air circula- 
tion in the provision room, was also used 
in cold storage houses, of which I built 
quite a number for butchers and small 
packers. 

As these houses required cold storage 
doors, hangers with railing and rollers, I 


had to equip my plant to manufacture 
them, 


Began to Build Sausage Machines. 

In 1890 I started building “Boss” silent 
cutters. They were a success from the 
start, and rapidly replaced the noisy up- 
and-down sausage choppers. 

In 1893 The Cincinnati Abattoir Com- 
pany commenced operations, and I fur- 
nished a great deal of their equipment. 

The year 1894 marked the advent of our 
new “Boss” mixers, the first ones made 
with two mixing shafts having wings. 
These were another great success. 

At first we built them with bottom dis- 
charge; later on, to dump their contents. 
An extra large one of the dump type we 
built eight — ago for John Hetzel & 
Company, Chicago, for which Mr. George 
Grieshaber, our secretary, who died in 
1918, had taken the order. 

Machinery Business Extended. 

In 1895 The Cincinnati Butchers’ Supply 

ompany was incorporated to expand its 
machinery business and to market the new 
machines the company was contemplating 
building. 

The New Orleans Butchers’ Cooperative 
Abattoir Company was started in 1895, in 
which Cincinnati packers were interested; 
we furnished a great deal of their equip- 
ment, and also contracted the remodeling 
of the Crescent City Slaughtering Com- 
pany’s plant there. 

In 1900 The Cincinnati Butchers’ Supply 
Company moved to the central part of its 
present plant, by which it doubled its 
manufacturing space. 

In February, 1902, our new plant was 
damaged by fire. To lose no time while 
rebuilding, to get out the machinery and 
fixtures on order, the company secured 
the property west of its plant. 

The First Hog Scrapers. 


_ In 1903 we started to build Hurford’s 
junior hog hoist, and in 1904 his hog 
scraper. 

In 1905 I made a trip to nearly all the 
western packing houses to introduce our 
new “Boss” back fat skinner, new “Boss” 
cattle knocking pen and other “Boss” ma- 
chines. 

In March, 1906, we arranged with Kohl- 
hepp to jointly build and sell his hog beat- 
er machines The first one was to be 
built on the order of the one Kohlhepp 
used for polishing hogs at Swift's, Chi- 
cago. We made sketches and erected a 
machine ready for the beaters, which 
Kohlhepp was to send from Chicago. 

At the end of April, accompanied by my 
wife, I made a trip to Holland, Germany, 
Switzerland, Paris and London, taking in 
all the points of interest. In Berlin I 
met the party from Moscow, Russia, who 
had supplied us with the sheep casings 
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which we selected and put up as our Blue 
Ribbon brand. 
Another Trip to Europe. 

Traveling in Europe, with its different 
languages, moneys, postage stamps, 
weights and measures is often very irk- 
some. We were glad to get back home 
again to our country, with its 110 million 
of people to do business with, all having 
one language, one money, one stamp, 
one measure and one weight. 

On our return, I learned that Kohlhepp 
had made arrangements with a Chicago 
firm to build his hog beater machine. To 
be reimbursed for the time and money we 
had spent on the beater machine we had 
partly constructed we had to sue Kohlhepp 
for his share of the expénse. 

In the fall of 1906 we arranged with 
Lawson to build his hog scraper, to which 
we added a hog polishing attachment. The 


_ first “Boss” jerkless hog hoist and “Boss” 


scraper for Chicago we sold to Miller & 
Hart. 
The First Packers’ Convention. 

In 1907, in company with the Cincinnati 
packers, I attended my first packers’ con- 
vention in Chicago. 

Everyone was asked to provide some- 
thing for entertainment on the train. 
Charles and Joseph Roth, who had charge 
of the trip, had noised around that Lillian 
Russell and her chorus girls would occupy 
a car on our special train. This gave me 
the cue for my first “Tra-ra-ra-ra-boom- 
de-aye” song; in it were verses beginning: 


“Miss Russell and her company 
All the packers want to see.” 


“In Chicago, you all know, 
Very much the wind does blow.” 


This was sung en route, and everybody 
joining in the chorus, the song made 
quite a hit. I had to sing it at the late 
night sessions the Cincinnati bunch held 
at the hotel in Chicago. 


The First Song Leader. 


At this convention every associate 
member had the privilege of a five min- 
ute address. President Ryan gave me 
the first chance, and announced that I 
would not take more time. 

Instead of making my well-prepared and 
memorized speech, I started by saying 
that we from Cincinnati knew how to 
combine pleasure with business, that we 
came on a special train, with our car 
sandwiched between the refreshment and 
the dining car, and that although we came 
well prepared to take care of Miss Rus- 
sell and her company, when we landed 
in Chicago only the ginger ale was left. 

This made everybody listen, so I told 
them what I had seen in Europe the year 
before, how much farther we were ahead 
here in the packing line, the good pros- 
pects we all had, and the benefit that 
would be derived by coming together and 
talking matters over. 

Since then I have furnished a song for 
every convention. 

At the first few conventions (this be- 
ing a new venture and the members not 
knowing each other well) whenever busi- 
ness became somewhat monotonous Gen- 
eral Ryan asked me to sing a song to 
liven up matters, which generally helped. 

This made me acquainted with nearly 
all of the packers, and made them more 
familiar with my firm. 

In 1910 we patented and put on the 
market our “Boss” belly roller, which 
was followed in 1911 by our “Boss” jerk- 
less hog hoist. 

In 1914 my wife and I made a trip to 
California, stopping off, going and com- 
ing, at the larger cities to visit the pack- 
ers and packers supply firms. 

In 1916 we made application for patents 
on our “Boss” grate and U hog dehairers. 
Four hundred of them are in use now; 
they have met with great favor, as they 
reduced the hardest work in the packing 
house to mere playwork. 

Many a song have I composed adver- 
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tising their merits and those of other 
“Boss” machines. This has helped me to 
keep up my spirits, and to remain well and 
active in my 74th year. 

In 1917 the first “Boss” U hog dehairer 
for Chicago was sold to the Agar Packing 
& Provision Company. 

In 1919, for the Atlantic City conven- 
tion, we had advertised in THe NATIONAL 
PRovISIONER that hogs would be hoisted 
and cleaned there by “Boss” machines. 
This we showed with films made spe- 
cially for this purpose. The packers ap- 
preciated this very much, as the films 
showed how simple, fast and perfect hogs 
are cleaned by “Boss” dehairers. 


The Advantages of Chicago. 


To show the advantage that packers in 
a growing city have over others, I recall 
a conversation I had with Mr. Oscar F. 
Mayer of Chicago, an old friend of mine, 
shortly after the census of 1920 had been 
published. 

He asked me what was the matter with 
Cincinnati, stating that Chicago gains in 
every ten years a population equal to 
that of Cincinnati. 

I answered that this is true, and that 
it meant that he gained customers over 
night without hustling for them as we 
had to do. Also that I have done my 
share for Cincinnati, having three sons, 
three sons-in-law and one daughter all 
connected with me in The Cincinnati 
Butchers’ Supply Company. 

In 1921 we opened a branch in Chicago 
in charge of John J. Dupps, Jr. Forty 
years previous I had been told that Chi- 
cago would be the proper city for our 
business, and that it would be to my ad- 
vantage to locate there. 

I have always kept this in mind, and it 
has given me much satisfaction in that 
our business there has expanded to such 
an extent that in 1923 we could locate 
on South Halsted street, where with the 
office we also maintain large warerooms. 

In 1923 we installed the “Boss” twin 
super U hog dehairer in the Chicago 
plant of the Allied Packers, Inc., General 
Superintendent Arthur Cushman favoring 
it after seeing the good work done by the 
“Boss” dehairers in some of their other 
plants. 


The Dry Rendering System. 


In 1923 we arranged with Myrick D. 
Harding to introduce his new dry ren- 
dering system, which he showed in suc- 
cessful operation at Armour & Company’s 
plant in Chicago. Having thoroughly 
posted ourselves on the merits of this 
system, we have placed a number of them 
in the United States, Ireland and Austra- 
lia, which give universal satisfaction. The 
more the benefits derived from this sys- 
tem become known, the more it will be 
used. In connection with it we have de- 
veloped our “Boss” prime system, by 
which still greater advantages ‘can be 
gained. 

In 1924 we installed at Armour & Com- 
pany’s Chicago plant one of our “Boss” 
jumbo meat cutters, with unloader. Sev- 
eral packers who saw the fast, clean and 
perfect work of this new type machine 
while at the convention have since ordered 


it 
Good Wishes in Verse. 

The year 1924 was our banner year so 
far, as we sold more goods than in any 
year previous. In 1925, with its many 
good prospects, we will never rest to serve 
the best, to make more friends and cus- 
tomers in order to push ahead of 1924. 

Tra ra ra-ra-boom-de-aye! 

Closing, I am pleased to say: 

Thanks to all that helped me gain 

Friends, and their goodwill retain. 

It meant work and study, too, 

To make good, bring something new. 

That their confidence I hold 

Keeps me young while growing old. 

CHARLES G. SCHMIDT. 

Cincinnati, Ohio, 

February 12, 1925. 
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Announcing 





Mathieson Anhydrous Ammonia 


A Quality Product Backed by Our 


30 Years Manufacturing Experience 


UR increasing production of Anhydrous Ammonia, and a steady expansion 
in distribution facilities now enable us to offer our product to the general 
consumer. 


Although limited production has heretofore prevented us from entering the gen- 
eral market, Mathieson Anhydrous Ammonia is in no sense a new nor an 
untried product. Until the recent installation of additional plant units at our 
Niagara Falls works, the demand for our Ammonia has been constantly greater 
than our capacity production could supply. 


Mathieson Anhydrous Ammonia is the result of years of research and develop- 
ment work by our technical staff and is made by a process that is American in 
every detail. Our thirty years manufacturing experience in producing high 
quality Alkali and Bleach stand behind this latest addition to the well-known 
“Eagle-Thistle” products. 


Mathieson Anhydrous Ammonia is supplied in 50, 100 and 150 pound cylinders; 
Aqua Ammonia in standard 110 gal. drums and 8,000 gal. tank cars. Ware- 
house stocks have been established at many distributing points and we are now 
prepared to meet the demands of the trade in every way. 


Te MATHIESON ALKALI WORKS Yc 


250 PARK AVE. NEW YORK CITY 
PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE 
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Chicago Section 


T. H. Ingwersen, of Swift & Company’s 
small plant department, was in Toronto, 
Canada, this week. 


EE: G. Buchsieb, well-known feed and 
tankage dealer in Columbus, Ohio, was a 
Chicago visitor this week. 


Ernest Urwitz, of the Dryfus Packing 
& Provision Co., Lafayette, Ind., made a 
trip to Chicago this week. 


Frank Kohrs, secretary and treasurer 
of the Kohrs Packing Co., Davenport, 
Ia., was in the city this week. 


J. L. Yocum, manager of Swift & Com- 
pany’s branch at Seattle, Wash., was a 
visitor to Chicago this week. 


President Jay E. Decker, of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
was in Chicago early in the week. 


Charles G. Schmidt, “Boss” of the Cin- 
cinnati Butchers’ Supply Company, Cin- 
cinati, Ohio, was in Chicago late last week 
for a few days. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 32,141 cattle, 17,751 calves, 60,649 
hogs and 46,762 sheep. 


Asa A. Davidson, head of the Davidson 
Commission Company, returned to Chi- 
cago this week after a two weeks’ busi- 
ness trip through the East. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, March 14, on ship- 
ments sold out, ranged from 7.00 cents to 
20.00 cents per pound and averaged 12.40 
cents per pound. 


Provision shipments from Chicago for 
the week ending March 14, 1925, with 
comparisons, are reported as follows: 


Cor. 
Last week. Prev. week. week, 1924. 
Cured meats, Ibs..... 18,687,000 14,900,000 19,176,000 
Fresh meats, Ibs... ..36,932,000 25,875,000 32,960,000 


Lard, Ibs. ........+. 9,813,000 6,875,000 13,699,000 





H. C. GARDNER F. A. LINDBEEG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing ts, Power Install- 


Plan’ 
ations, Investigations 


1184 Marquette Bidg. CHICAGO 


‘L. E. Griffin, of the P. G. Gray Com- 
pany, Boston, Mass., was a Chicago vis- 
itor this week. Mr. Griffin is one of the 
best known provision experts in the trade. 


F. R. Burrows, of Swift & Company, 
with Mrs. Burrows as a traveling com- 
panion, is making a round of Swift estab- 
lishments throughout the Southeastern 
territory. 








Sentence Sermons 


Written for THD NATIONAL PROVISIONER 
by Roy L. Smith 


HOW WOULD IT LOOK— 


—To see kindergarten teachers smok- 
ing cigarettes? 
—To see employers and strikers sit- 


ting in friendly counsel before- 
hand? 


—To see the churches fighting the 
devil instead of each other? 


—To see as big a crowd at a school 
election as at a prize fight? 


—To see a city spending as much 
for playgrounds as for police- 
men? 

—To see a few Americans working 
at their own Americanization? 


—To see a few more fathers taking 
their sons to Sunday School? 




















Charles S. Hall, joint managing direc- 
tor of Swift & Co., Ltd. London, Eng- 
land, was in Chicago this week on his 
return from a sojourn in Florida. Mr. 
Hall expects to return to dear old Lunnon 
in April. 


J. F. Smith, head of the Swift refinery 
department, who has been spending a 
few days under the palms at Miami, is 
making an inspection of the Southern in- 
terests of his department on his way back 
to the frozen North. 











H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





Packing House Products 
Oldest Brokers in Our Line 


Tallow 
Grease 


atin vi) @ 


Carcass Beef—P. S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 


Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 






Tankage 
Bones 
Cracklings 
Hog Hair 


John W. Hall, well-known packinghouse 
broker, returned to Chicago this week 
from Hot Springs, Ark., where he had 
gone for a rest. He did not return to 
his office, however, until he had had a 
session with his dentist, who pulied six 
of John’s favorite teeth. John expects 
to feel much improved by losing the pes- 
tiferous molars. 


a 
INSTITUTE ACTIVITIES. 


Dan W. Martin, director of the Depart- 
ment of Retail Merchandising, spent part 
of last week in Detroit, where he spoke 
at a meat trade meeting held by the Meat 
Council of Detroit. 


Miss Gudrun Carlson, director of the 
Department of Home Economics, is still 
in the East completing a series of meat 
cutting demonstrations and cookery talks 
in various large cities. 

A number of member companies of the 
Institute in Iowa were visited last week 
by John P. Harris, director of the De- 
partment of Packinghouse Practice and 
Research, who was making a survey oi 
operating problems in packing plants. 


The Committee on Local Deliveries, of 
which W. H. Gausselin is chairman, met 
in the Institute offices on Thursday, 
March 19, to consider further its program 
for the year. 


W. Lee Lewis, director of the Depart- 
ment of Scientific Research, was. forced 
to postpone an intended trip through the 
East on account of illness, after visiting 
Indianapolis and Cincinnati. At the for- 
mer city he talked before the local section 
of the American Chemical Society on 
“The Professor in the Packing Industry.” 

A meeting of the Committee on Foreign 
Relations and Trade, of which Charles E. 
Herrick is chairman, was held at the In- 
stitute offices last week. 

The Committee on Accounting, of which 
W. H. Sapp is chairman, held a meeting 
at the offices of the Institute on March 16. 





CHEMISTS—SPECIALIZING 
in the packing industry. Analyses and Consul- 
tation on Oils, Fats, Greases, Soaps, Fertilizers, 
etc. Expert Testimony in Litigated Matters. 
Analytical and Consulting Chemist. Formerly 
chemist City of Chicago, U. S. Government, John 
Morrell & Co. 


Laboratory, 428 E. 35th St., Chicago, Ill. 








C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 











Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 
Packing House 
Specialists 


314 Erie Bidg. 
Cleveland, O. 


George F, Pine Walter L. Munnecke 


Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work. 


10 Meds. Detroit, Mich. 


Phones: 
Cherry 3750-3751 





FRANK L. DEMPSEY 
Attorney & Counselor at Law 


North Texas Bldg., DALLAS, TEXAS 
fecial at attpation to Claims adjustments and 


ackers, Ten years experience with 
Chicago BB 








M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 














206-7 Falls Bldg., MEMPHIS, TENN. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 
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PACKERS GET BRITISH RULING. 


Cable advices from Great Britain this 
week announced the decision in the claim 
of Swift & Company against the British 
government for goods seized when the 
British Food Ministry resumed control in 
August, 1919. The decision was by the 
House of Lords acting as a final appeal 
court, and was favorable to the packers 
on one point at least. 

When the Food Ministry requisitioned 
all imported meat products in the British 
markets in August, 1919, arbitrary price 
values were fixed by the authorities which 
were far below the market value of the 
products. The packers filed claims for 
the difference between advance payments 
and the alleged market values. 

The claims went to arbitration and the 
arbitrator granted reparation based on the 
market values three weeks before control 
was resumed, and also interest on the 
amounts allowed. Interest would run for 
several years. 

The government appealed, and the ap- 
peals court reversed the arbitrator’s ruling. 
It was decided that interest could not be 
allowed, even under the theory of com- 
pensation. It was also decided that the 
price allowed must be the arbitrary price 
fixed by the Food Ministry at the time, 
and not actual market values. 

The final decision by the House of 
Lords now reverses the appeals court on 
the point of values, returning the case to 
the arbitrator with instructions to fix the 
amounts due on a basis of the actual mar- 
ket value before seizure. The appeals 
court is sustained on the point of allowing 
interest, however. 

The case decided is what is known as 
the Swift F2 case, applying to goods 
landed before August, 1919. Other Swift 
claims, and also those of other packers— 
all running up into the millions—still re- 
main to be adjusted. It is possible that 
this decision will be accepted as a preced- 
ent, however. 


a 
ALLIED CLUB MEETS. 


The Get-to-gether Club of Allied Pack- 
ers, Inc., held their first banquet and 
smoker at the Wedgewood Hotel, 64th 
and Woodlawn Ave., Chicago, on March 
18. 

The weather was very unfavorable for 
travel, but the members proved their loy- 
alty by turning out enmasse. Several of 
the officers of the company were present, 
including President J. A. Hawkinson, 
Treasurer F. R. Warton, and General Su- 
perintendent A. W. Cushman. Speeches 
were taboo for the evening. 

After an enjoyable meal, the entertain- 
ment committee gave a pleasant surprise 
in the form of some exceptionally good 
talent. A clever string orchestra furnished 
an excellent program of numbers both 
new and old. “Red” Hackett told some 
fine stories in dialect just as he broad- 
casts them from radio station WTAS at 
Elgin. Several members of the club 
proved exceptionally clever in their varied 
forms of entertainment. 

The affair closed at 11 p.m. with vari- 
ous songs sung ensemble. 
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AGRICULTURE DEPT. CHANGES. 


Chester Morrill, head of the Packers’ 
and Stockyards’ Administration, U. S. De- 
partment of Agriculture, has resigned, and 
the resignation has been accepted by Sec- 
retary Jardine. 

Renick W. Dunlap, an Ohio farmer, was 
this week appointed Assistant Secretary of 
Agriculture by President Coolidge. Mr. 
Dunlap comes from a long line of farmers 
and livestock raisers, and is well known 
in his state. He was one of the early 
members of the Grange and of the Farm 
Bureau. 

He is an experienced livestock man, and 
is familiar with both the raising and the 
marketing ends of the business. For sev- 
eral years he was State Dairy and Food 
Commissioner of Ohio, and later was 
chosen secretary of the Ohio State Board 
of Agricuiture. 

— 
STUDY EMPLOYEE WELFARE. 


A questionnaire has been issued to 
members of the Institute of American 
Meat Packers by the Committee on Indus- 
trial Relations, of which W. F. Schluder- 
berg is chairman, in order to determine 
what work the various companies are do- 
ing in the industrial relations field and in 
what phases of the work they are most 
interested. 

_ The committee intends to guide its ac- 
tivities during the year by the replies re- 
ceived to the various questions. 

_ Among the subjects covered in the ques- 
tionnaires are: Employee’s representation 
plans, safety committees, employee’s insur- 
ance, pension plans, company training 
classes for employees, house organs, trade 
or psychological tests, employee’s rating 
scales, and company stock purchase plans. 

The questionnaire was drawn up by a 
sub-committee of which A. H. Carver was 
chairman. Other members of the sub- 
committee were F. A. Honnell and F. H. 
Shields. 

a 
TO CONTINUE MEAT STUDY. 


A second appropriation of $25,000 has 
been made by Congress for the  con- 
tinuance of the study of the retail meat 
trade started last July by the U. S. De- 
partment of Agriculture. This appropria- 
tion will be available July 1, 1925, accord- 
ing to the National Live Stock and Meat 
Board. 

_This study, which is being carried on 
simultaneously in 20 representative cities 
all over the country, has already accom- 
plished much good, and the meat trade 
in general will be glad to see the work 
continued. The National Live Stock and 
Meat Board was instrumental in securing 
both appropriations. 


cncanalilpeinnens 
PACIFIC PACKERS CHANGE. 
E. J. Nedd, sales and branch house 


manager for the Virden Packing Co., San 
Francisco, Calif., has been made general 
manager of the company. A. W. Arm- 
strong, manager of the San Francisco 
wholesale market, succeeds Mr. Nedd as 
sales manager. 

A. E. Rogers, who had been general 
manager for several years, resigned in 
January to go back to his old love, Can- 
ada. Mr. Rogers is now with P. Burns & 
Co., Ltd., the big Canadian packers, and 
it is understood he will have charge of 
the operation of all their Canadian plants. 
He is known as a very practical and suc- 
cessful operating executive. 
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RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Mar. 9........20,343 6,223 53,866 9,603 
Tues., Mar. 10...... 9,3 4,815 21,064 13,287 
Wed., Mar. 11....... 7,211 2,525 18,438 ,320 
Thur., Mar. 12....... 11,533 5,317 25,770 ,250 
Wet., MMR. Wace ccccs 3,901 1,218 23,767 8,811 

Sat., Mar. 14........ 456 308 4,695 
Total last week. ....52,804 20,401 147,600 78,271 
Previous week .. 53,016 16,973 129,703 72,391 
Year ago ..... 17,394 224,152 73,979 
Two years ago . 12,973 197,522 68,182 

SHIPMENTS. 

Mon., Mar. 9.....00- 5,518 230 8=612,950 2,637 
Tues., Mar. 10 2,871 68 632 3,168 
Wed., rr 3,198 7 4,805 2,812 
Thur., Mar. 12....... 2,697 51 6,176 7,355 
Wel., BE, Deccccces 1,413 3 8,546 3,161 
Sat., Mar. 14. .....0. 358 2 3,756 314 
Total last week...... 16,055 364 42,866 19,447 
Previous week ...... 15,375 1,547 63,491 24,488 
tC OP are 19,581 1,147 59,691 24,414 
‘'wo years ago...... 15,688 325 48,647 23,551 


Receipts at Chicago Stock Yards thus far this year 
to March 14, with comparative totals: 


1925. 1924. 
CHINE ciccccess Sehuitanwewscice dese 602,762 640,800 
CRN ye tieddrindelassdunesesds welsia 174,827 156,842 
ME Seid det eaidie whee c-sranenas 2,478,380 2,765,156 
aaa 6 cas Saddet ce sanetencs 60, 821,329 


Combined weekly hog receipts at eleven markets 
for 1925 to March 14, with comparisons: 


Week. Year to date. 


Week ending March 14........... 575,000 8,732,000 
PEGUNNOE. WOON 6c dcawecnneccssceed a ny See Tee 
Corresponding week, 1924......... 824,000 9,792,000 
Corresponding week, 1923......... 762, 8,657,000 
Corresponding week, 1922......... 487,000 , 603,000 


Combined receipts at seven markets for the week 
ending March 14, with comparisons: 





Cattle. Hogs. Sheep. 
Week ending March 14....190,000 512,000 217,000 
Previous week ............ 175,000 492,000 200,000 
. eer 172,000 08,000 181,000 
1923 . 163,000 639,000 184,000 
BE dsc ccevesrvuddccccsce 181,000 390,000 173,000 
WR. Ske dkheddewasds ces cces 180,000 395,000 226,000 
Combined receipts at seven points for 1925 to 
March 14, with comparisons: 
Cattle. Hogs Sheep 
sas vn astacwins 1,897,000 7,482,000 1,994,000 
p)  Serereeerr ere 1,956,000 8,165,000 2,098,000 
BED oc csccvcccces .- -1,993,000 7,245,000 2,224,000 
TO iddcssasevcees 1,869,000 5,508,000 2,047,000 


Chicago Stock Yards receipts, average weight and 
tep and average prices for hogs, with comparisons: 








Average 

Number weight: -Prices—— 
received. lbs. Top Average 
Week ending March 14*..147,900 226 $14.25 $13.75 

Frevious week .........0. 129,708 222 14.30 ils. 
WN aivc dt vcvecasncsacweced 224,152 230 7.65 7.40 
92% 8.85 8.20 
10.95 10.25 
11.50 10.00 
16.30 15.00 
Average 1920-1924 ....... 175,200 237 $11.05 $10.15 


*Saturday, March 14, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 
*Week ending March 14.$10.35 $13.75 $ 9.35 $16.60 
Previous week ......... 10.10 3.00 9.00 17.05 
i | Serer rere ce 9.40 7.40 9.65 15.40 
Dah cséekaiacksa eens 8.85 8.20 8.00 13.75 
SE Gwe cekenseednensede 7.95 10.25 8.35 14.40 
Mee cos <04<4 decane 9.10 10,00 5.75 9.50 
TE Wis os kas ceteeeecess 12.00 15.00 13.15 18.40 
Average 1920-1924 ...... $ 9.65 $10.15 $ 9.00 $14.30 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending March 14...... 36,900 105,300 59,700 
FROVIGUS WOOK 2.2 cccccccccess 37,641 66,212 47,9438 
1s Waive Wlevere d:e'ecacach-e'evw a/o.6/6:6. 0c I, Ge 
eee rrr eee 35,051 148,875 44,631 
WE 6a 65 6b bos 0666s swecnwuves 38,640 119,137 47,6306 





*Saturday, March 14, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing March 14, 1925: 





APMOUP & CO. .ccccccccccs ccccccccccccevesecs 15,600 
Anglo-American ........-seeeeeeerecesceececes 5,100 
SIS © go 0 5'e Gorse Seis Sab Sedans cbg Vobera te 11,400 
Hammond Co. ....cccccccccccccccvcccescecece 4,700 
MINNIE oo ov dis cb e'eeee a vid dedtwoeenaee eee 
Wiloom & CO. .cccccccccccccccccccvcccscesccce 9,600 
Boyd-Lumham ........ccccsceccccesccccssecece 7,800 
Western Packing Co..........cccscccscecsecece 9,060 
Roberts & Oake .........ccccccccccccccccccece 4,900 
Miller @ HArt ....cccccccccces RS AD Pe 3,800 
Independent Packing Co.......... véhreied anee 3.900 
Ireanan Packing Co. ........ccccccevecccoecs 7,100 
Agar Packing Co. .......cccccccce-cocscccecce 900 
ORREES ooo civcccccccccccvccccccccecsecesesess 15,300 
OGRE is ci cscnsceses Ra eGs doer eeres wecavaen 108,200 
Previous week ....-sssseeere ee eeee ee eeecees 67. 
VOar G80. .cvcncccceces pn a 
TWO YeATS AZO 0. cccccccccrecegeresssceseces 152, 
THREE YOAFS AYO ...cccccccccccce sesceccsseccs 127,500 


(For Chicago livestock prices, see page 38.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
March 19, 1925, 


Green Meats. 
Regular Hams— 





8-10 Ibs. avg.. shise @23 
10-12 Ibs. avg a> @23 
12-14 lbs. avg ° 23 
14-16 lbs. avg : 2314 
16-18 lbs. avg iseean 25 
18-20 lbs. avg. 2 2514 

Skinned Hams— 

BODE TRB, BUR noc cc ccccccccccccccccccccss @25% 
i So ccshob opsneversessssosses @25% 
I, Ss 5'06bo pos 0006560455544 5608 25 
Ci cinsnnccnesbeeessevosdonees 2314 
i Wi ss kn akene 0s 6560 shst6e8eess 22 

ES a rr ro yr 21 
SE EE, WE 6 cbs uebh oS neeehn ds n> en ese 20 
Picnics— 

De Mi cnc ncdenddves os seess sons @14 

es Go cccccccncsseccecsssevseece @l4 

in. n4 caseeee sonee senbbeens @13% 
ES SEA Sos ete @13 
EE Es noes ecdsoosdenves tegen ess @12% 

Bellies—(Square cut and ila 

ee EP. san pnvbdbanbaessenws ences 26 

SD PRs MIE. cans weeccennccscovessosees 39% 
Ltd ng Deacakeos60aprssscacereeces's a 

“14 acct ehbeees) Sos en se one see 
PT <6 ckuhensbheknnsesebe450% eae 


Dr Oe Cr cc. consese bees secu sese bua 2114 @22 
ES SES eer er, - 2144@22 
I, WE gb onde babs esse cavescneese 21% @22 
BOBS DS. BUBe cc cccccccccsccccccvcescces 22 @22% 
Serer rete 2214 @23 
ee ere 223%, @23%4 
Boiling Hams—(house run) 
SE, MGS. sb ehebbenescassesss cas @23% 
Py Mi. Gb snneneeanenesshdsedoes @23% 
OT TTT TIS eT PEEL @23% 
Skinned Hams— 
14-16 Ibs. ave @25 














20-22 Ibs. avg @22% 
22-24 Ibs. avg... @22 
24-26 Ibs. ave. . @21 
25-30 Ibs. av” @2 
Picnics— 
Sy SPT eT ae Ee ere eT @13% 
LE, 3. vnw sce ees dasccnvccconses @13% 
SS FP eee on 
Ss WIDE. ova sccesccsecesvcceesseves @12 
DL REE. .C cackeeasneennnsn00 e096 @12% 
Bellies—(square cut and seedless) 
BD TS, OUR. 2 oon cc ccccccccescccccrcces @25% 
BE, DIRS vnnnnccneescesccscccceceee 25 i 
SE I sx ncn ns sebcsbeanesececcsesee @24% 
SE LE. . scene kev nsmesee nse sy e's 008 @24 , 
UN, Ss oc cn chine @23% 
Dry Salt Meats. 
Extra short clears, 35/45..............5+5 @19% 
Mixtra’ short ribs, 35/45. ............-.s-008 @19% 
Regular plates, 6-8............-2se eee eeeee @16 
SEE, G0, ccccnccspescesscescoseces @16 
ES oc ck Se anak pen shoes sown ey ess @13% 
Fat Backs— ' 
i TE. . pees bneessesetssssensed @15% 
ES UE, oc onan seen oes ne ve nbeerese @15% 
ST II. ac os 4unesp ses cebenceess® @16% 
14-16 Ibs. y eis” 
16-18 lbs 
18-20 lbs @18% 
20-25 Ibs. @18% 
Clear Bellies— 
14-16 lbs. @21% 
16-18 Ibs. @21% 
18-20 Ibs. @21% 
5 @21% 


PURE VINEGARS 


A N fo C ‘@) 


MPANY 


FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, MARCH 14, 1925. 












Open. High. Tow. Close. 
LARD— 
May scccccccs 16. 16.85 16.42%, 16.85 
SEF ccccccese 16.75 17.15 16.70 17.12% 
September - -17.10 17.47% 17.00 17.47% 
CLEAR BELLIES— 
AT: Swvcconte 20.95 21.05 20.92%, 21.00 
TAY scccccccce 21.15 21.15 20.96 21.12% 
SHORT RIBS— 
May .........18.90 18.90 18.87% 18.90 
THF cccccecce 18.95 18.95 18.87% 18.95 
MONDAY, MARCH 16, 1925. 
Open. High. Low. Close. 
LARD— 
March 16.8744n 
May . 16.95 17. 021% 16.85 16.87% 
uly . 5 pore | = 32% 17. ih 17.17% 
September 1 — 17. 17.40b 
ober 1470 - 5 17.55n 
November .... .... see 17.55n 
CLEAR BELLIES— 
ny orevccecce 21.15 21.25 21.15 21.25b 
enccscess 21.40 21.25 21.40 
SHORT a 
BEET cccccence 19.00 19.07%, 18.95 19.00ax 
July Senecene®s 19.05 19.12% 19.05 19.05ax 
TUESDAY, MARCH 17, 1925. 
Open. High. Low. Close. 
LARD— 
DED cssweonss cece er er 17.07144n 
MD  esccccess 16.80-75 17.07% 16.65 17.07% 
TOF cccccccse 17.05-0214 17.32% 16.90 17.32%4b 
ne ou 17.65 17.25 17.65 
oeeee-17.52% 17.75 17.50 17.75b 
November c00e cece ones coce 17.75n 
CLEAR BELLIES— 
BF ccccvcses 21.45 21.47% 21.45 21.47% 
PRY ccccccccs 21.50 21.50 21.45 21.50b 
SHORT RIBS— 
BT seuusvens 19.10 19.25 19.10 19.2 
GT cccccsces 19.15 19.25 19.15 19.2 seb 
WEDNESDAY, MARCH 18, 1925. 
Open. High. Low. Close. 
LARD— 
BG cescsace 16.9744 16.9714 16.90 16.90ax 
MT  nsdcvnce 17.07 17.07% = 16.90 16.90ax 
GU wevcceccs 17.30-35 17.35 17.20 17.20ax 
September -17.60-65 17.6714 17.50 17.50ax 
DE: cbhsdsa sone joa 5S 17.60n 
November .... .... 17.60n 
CLEAR BELLIES— 
MAF scccocvese 21.55 21.60 21.55 21.60 
Dl -wsssoeunn 21.72% 21.75 21.62% 21.62 Y4ax 
SHORT RIBS— 
Sw Seisatons 19.25 19.25 19.25 19.25 
MY ssensanak 19.25 19.27% 19.25 19.25 
THURSDAY, MARCH 19, 1925. 
Open. High. Low. Close. 
LARD— 
Ea = a 16.62%4ax 
SE escncesss 16.80 16.85 16.62% 16.6214-65 
_. roe 17.05 17.15 16.95 16.95 
September .... 517.45 17.25 17.25 
ee 1 17.37% 17.37% 17.37% 
November ga 17.3744n 
CLEAR BELLIES—- 
Ba sesenne ua 21.55 21.47% 21.47% 
ay. wane 500 5a 21.55 21.50 21.50ax 
SHORT RIBS— 
Pe hepscn cee 19.27% 19.27% 19.05 19.05b 
er 19,00 19.05 19.00 19.05b 
FRIDAY, MARCH 20, 1925. 
Open. High. Low. Close. 
LARD.— 
Pe stinsins ine - ee 16.75n 
7S 16.55-50 16.80 16.50 16. the 
Pt skpoawewar 16.85-774%4 17.10 16.77% 17.1 
September 17.10-25 17.45 17.10 BN aie 
October ....... 17.35 17.50 17.35 17.50b 
November ..... ane cee 17.55n 
CLEAR BEL LIES— 
— eee. é 21.50 21.25 21.50b 
July eee 21.40 21.20 21.40ax 
SHORT RIBS— 
My -csteues sen 8.90 19.0214 18.85 19.02%b 
SUD -cteswcaven 18.95 18.95 18.80 18.90b 


oes 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 


Zaun.) 
New York, March 18, 1925—Wholesale 
prices on green and sweet pickled pork 


cuts: Pork loins, 29-30c; green hams, 8-10 


Ibs., 25c; 10-12 Ibs., 25¢; 12-14 lbs., 25c; 
green picnics, 4-6 Ibs., 1414 to 15c; 6-8 lbs., 
14-14%4c;_ green clear bellies, 6-8 Ibs., 
~ hig 8- 10 mae Se 10-12 Ibs., 2614c; 12-14 
Ibs., 25t4c; ‘clear bellies, 6-8 lIbs., 
23t4c; 8-10 a “on 10-12 Ibs., 24t4e: 
12-14 Ibs., 24c; S. P. hams, 8-10 Ibs., 24c; 
10-12 Ibs., 24c; 12-14 Ibs., 24c; 18- 20 Ibs., 


25c;3 dressed hogs, 20c; city steam lard, 
17%e; compound, 1334c. 


March 21, 1925. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, March 19, 
1925, with comparisons, were as follows: 








Week . 

ending Prev. week, 

March 19. week, 1924. 

Apmaur & O60... .0000cv000 8,482 4,666 12,008 
Anglo-Amer. Prov. Co... 3,944 4,687 8,644 
ae 2 or 11,027 8,583 13,846 
G. H. Hammond Co..... 6,715 4,180 9,184 
Morris & Co......... aie f 6,637 13,984 
Wileon & Co.........06. - 8,186 631 14,171 
Boyd-Lunham & Co...... 5,801 5,886 7,085 
Western Pkg. & Pro. Co. 6,100 600 12,800 
berts & Oake.......... »779 3,722 5,012 
Bitier & Tart.......0.0. 2,966 243 4,918 
Independent Packing Co. 3,514 3,089 6,542 
Brennan Packing Co..... ,129 6,961 7,730 
Agar Packing OCo..... ss ,080 1,194 200 
REE: es chunnieessednce ee 75,966 67,079 116,119 








CHICAGO RETAIL FRESH 





















Beef. 
No.1. No.2. No. 3% 
Rib roast, heavy end 25 1 12 
Rib roast, light end. 35 25 20 
Chuck roast ....... 20 20 14 
Steaks, round ... 40 30 20 
Steaks, sirloin, first cut 48 35 22 
Steaks, — ouse .... 55 40 25 
Steaks, flank .... 28 25 18 
Beef stew, Raat = 18 15 12% 
Corned briskets, boneless . 2A 22 18 
Corned plates ........... ic -_ 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Com. 
NNR oo oo oes kcacanseo te 45 21 
BS reece eee eeeee eee eeeeeeeee 50 238 
Dt: scceuhdanssnandandebat den - 12% 10 
Chane, SE. curt Ses cece e es 24 10 
Chops, rib and loir. ........ eocces 60 oe 
Mutton. 
om eT Pere ET TP ri TE rey ee 24 ° 
SPUUTET LET LE ror 10 
Shoulders Neh Oe w6wS sos aS OSS R ENS 16 
CE MN TORR oo ccwisdsnen 30 
Pork. 
Loins, whole, 8@10 avg... 35 
Loins, whole, 10@12 avg 32 
Loins, whole, 12@14 avg. 28 
Loins, — 14 _ over 25 
Rrra: 36 
Shoulders 20 
Butts .. 23 
Spareribs 16 
DS bb bse bass eee ° 12 
Leaf lard, unrendered .......cccccscecs can 20 
Veal. 
TONED 6 cic crececrweycaceesscvcccees 25 40 
DEE staveduves sistas epee c00se enna 15 22 
ar ore rat reer yy: 25 40 
DEED add vepdenescenscnsbiesvcoccesssceet 14 @18 
PN: + pessselnd a OSeb Necks e pn ose aoe eee 12 24 
EE chxbbedsuieskessands She 40530454000 50 
Bee OUR GU os oe c es sw ccesesensese 40 
Butchers’ Offal 
NE 056 kaddde Makes bob waaeeeS DiS iSone eee ad ; @ 6 
DT .cLaskbicababs ove oe0e ses oosace ee s @ 3 
Bones, per 100 - che bSasde po aabs onsen ee ° 50 
es incctwhe seh ¥54.0s 5S 40e%06 6a 40505 19 
BABB .ccccce ENGSScERTRANERseUSENe SMES R eNOS 15 
WORSEN ccccccvcescsccesesvccccces iveosese 12 
CURING MATERIALS. 
Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 6% 
FEE Scns muweskabwaNeteshsesu ceawess 7% 7% 
Double refined nitrate of soda, f. o. a 
ie oe ye ea re 3% 
Less than carloads, granulated........ on 4% 
ch kao ae ease bseeien nee ea ee 5% 5 


Crystals 
Kegs, 100@130 Ilbs., “te more, 
Boric acid, in carloads, powdered, in bbls... 9 814 


Crystal to powdered, in bbls., in 5-ton 
ff fer peuucandowses -. 9% 9% 
In bbls. in less than 5-ton lots....... -- 9% 10 
Borax, carloads ,powdered, in bbls.......... 5 4% 


In ton lots, gran. or powdered, in bbls.. 5%4 5 
Salt— 


a ~ - m car wed per even veo Chicago, 


Medium, car lots, oer ton, ‘fed. Ghicage, b bulk 9.86 


Rock, car lots, per ton, f.0.b. Chicago...... 5.85 
Sugar— 
Rr, ee, TG RIOR, iis onsen ks ees bec see @4.90 
Second sugar, 90 basis............esseeee. @4.75 
Syrup, ae 63 to 65 combined sucrose 
en SEE” Oo ie aad Scan esacesensnee ss ‘ @0.35 
Standard, pn Rea f.o.b. refiners (net) @6.20 


Plantation, granulated, f.0.b. New Or- 


leans, (less 2%) @6.00 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week Fook ending 


Prime native steers........ . 19 20 
Good native steers........-.18 18% 
Medium steers Spb ateeuveeny 16 
Heifers, good ......... osenes 18 
OCOWB ccccccccscccccccccces ee 7 11 
Hind quarters, choice...... ia 27 
Fore quarters, choice ..... ee 15 
Beef Cuts. 


Steer Loins, No. 1.......+6+ 
Steer Loins, No. @.........- 
Steer Short Loins, No, 1.... 


eeeeee 


w Lo! 
Gow Short Loins .......... 
Cow Loin Ends (hips).....-- 
Steer Ribs, No. 1..........- 
Steer Ribs, No. 2..........+- 






Leweeeeeee 
P ee 





aiip Loins, No. 1, boneless. 
Loins 


Sirloin Butts, No. 1. 
Sirloin Butts, No. 2 4 
Sirloin Butts, No. 8...... 
Beef Tenderloins, No. aa 
Beef Tenderloins, No, 2..... 
Rum: — ecccccccccccccs 
Shoulder Clods 900 seceeosse 

Hanging Tenderloins ......- 


f 
& RESSESSEEEE 


Beas 
RS 


OHO 


9) 
etl tt 
Ra 


O8HSHO®S 
eaaaboos 
¥ PS 


QHHHOHSAGAHHHHE: 
SaRnRanaessas FE 


Beef Products. 


Brains, per Ib.......-..c.cse08 9 
seared err tre i “ 
BOUND cccccvccccccccseces 
Sweetbreads .........-.+++- 38 
Ox-Tail, roe Ib.. SS iisnaeiayo/e'a kine 10 

Fresh pein. kevwanewe 
a rine’ See : 
TI opr 55 0 55508 000s 0s esses 10 
Kidneys, per Ib.. occese cccce 
Veal. 
Choice Carcass ............+- 18 
CRORES ccc ccccccceceoe 13 
Got —* iA slob eleigia's see-at 18 
TRAORS occccccccsccoesss 10 
Sedium Backs ......+. coose © 


Brains, CO ...ccccescessces 11 
Sweetbreads ........-eeseees 52 
ener rn 35 


ngues, 
Lamb Kidneys, per Ib....... 


Mutton. 


Heavy Sheep ........ Kaas wow 
Light Shee 
Heavy Saddles .............. 
Tdght Saddles .....ccccccsee 
Heavy Fores .......... oeewece 
BARE TOD 0.64.2 5001000 0:00: 0:0:0:0 


DARA eons 
Sheep Tongues, 
Sheep Tonga eee os 


Fresh Pork, 


WENT weccvecssscccccses 

Byere BIRS cccccscccscccvese 

BETES sccccccccccdcccccessecs 
‘ock: 






eck Bones ° 
Skinned Shoulders | ae 
Pork Kidneys, per lb 
Slip Bones . 


@10 
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DOMESTIC SAUSAGE. 






Fancy pork sausage, in 1-lb carton........ @30 
Country style sausage, fresh in link...... 22 
Country style sausage, fresh in bulk...... 21 
Country style sausage, smoked......... toes 124 
Mixed sausage, fresh ......ccceeeeeeeeeese 
Frankfurts in pork casings...........-++++ 
Frankfurts eep casings.......... saveen 
Bologna = beef bungs, choice............. 
Bologna in beef middles, choice........... 
Bologna in cloth, paraffined, choice...... ° 
Liver sausage in hog bungs...........+.+ oe 
Liver sausage in roun PPTTTTTT Tri 
Head cheese ....ccccccccccccccccccssescccs 
New England luncheon specialty........... : 
Liberty luncheon specialty...........+... pak 
Minced luncheon specialty............0.+++ 
— BAUSAZS cccccccccccccccccccccsvcccs 
OO BAUSAZE ....ceeeseceeeseerees Neniaeas 
Polish BAUSAZES ..ccecceseeeiecs 
DRY SAUSAGE. 
Cervelat, choice, in hog ng og aneeceee @49 
Cervelat, new condition, in hog bungs...... @li 
Cervelat, new condition, in by po SO ; 17 
Thuringer Cervelat .......cecceeeeeesceeee 22 
erg 4 Dae amma ae gisie Reese. eles Geidle's.sreiw 26 
©. Salami, choice .......... Nanemes 46 
Muang Salami, ten, in hog bungs. keevecs e 46 
. O. Salami, new condition.........0.00e0. 22 
amen choice, in hog ane. eccccecscces @# 
— Ba Balaml ..ccccccccce Coeveseses es 
Mertadella, ‘new “condition eevee Yosccccvocce 21 
Capicolli ....... sa-qsaree Rigas setaemietmeeaaien 51 
Italian style hams ......-eseeseeee ecccccce 41 
Virginia style HaMS ......cceccesccccscces 41 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 

t atple to cra ee atatasessnepecessesess* 7.00 

Frankfurt s' ; ore sheep cas: 
paige fine, 2 o Se ae 8.50 

e o—- pork cas’ 
— B 00 CERER. cccccccccccccccccccscos 3600 

Smoked link sausage te ‘pork casings— 
Small PP rrrerrre erin... 4 
Large tins, Be Gn hc ocnwcncncscecccccoes Ve 


SAUSAGE MATERIALS. 
Regular pork tri 


iu 


Z 






Pork cheek meat...... 13 @13% 
Powkk ROOFS .ccccsccccccccccs 6 
Fancy boneless. pullmeat (heavy) 9% 
Boneless chucks .. 8 
Shank meat ...... @ 6% 
No. 1 beef trimmings ¢ 6 
Beef hearts Ce scccccccceccccecececccee 4 
Beef cheeks (trimmed) Saat eens chute @ 5% 
Dr. can. cows, 300 lbs. and up............. @ 6% 
Dr. cutters, 350 lbs. and up...........+++- @ ™ 
Dr. bologna bulls, sentient re 8 @ 8% 
Beef tripe ....... RRO 
Cured pork tongues” (can. MEME 6 6'¢-0:0:s1a.00:0'6 ‘ @15 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B., CHICAGO.) 
Beef an domestic, 180 sets, per tierce 





EES Ee ene Pee ee @20 

Beet a export, 235 sets, per tierce, - 
Beef. ps ER 110 pets, per tierce, per “set. bats 
Beef a No. 1 , 400 p ieces, = tierce, @25 

per p apisiaathunigb eee date shins aie 
Beef Sones, No. 2, “400° pieces, ‘per tlerce, 

per piece ......+++. ree @17 
Beef weasands, No. Ei per piece... peace nwa eu 
Beef weasands, No. 2, per piece..........+ 8 
Beef bladders, small, per doz............. 1.25 
Beef bladders, medium, PCF OZ. cccccccccce 1.60 
Beef bladders, large, per doz..... eo vccccoe 1.60 
Hog casings, fam, f. 0. &., Per ID....20. 1.30 
Hog middles, without cap, per See 16 
Hog middles, with cap, per set..........-. 19 
Hog bungs, Cxport.........-seeecsecceeees 24 
Hog bungs, large, prime Oe ee 17 
Hog bungs, medium...... Gnkaiuera oe 13 
Hog bungs, small, prime 8 
Hog bungs, narrow ....... ee 4 
Hog stomachs, per piece.......+.+e+ee- — 9 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. bbl........seeseeeeeeeees 14,00 
Honeycomb tripe, re cg by Mlibs co ccecccccccessene 16.00 
Pocket honeycomb tripe, 200 Ib. bbl............ 18.00 


Pork feet, 200-Ib. Dbl.....scccsecccccccecccccee 15.50 
Pork tongues, BE, Wilcccccccccesccccsccess Ge 
Lamb tongues, long cut, 200-lb. bbl.......... 48.00 
Lamb tongues, short cut, 200-lb. Dbl....+++.s++ 57.00 


BARRELED PORK AND BEEF. 








Mess pork, regular ...........-.seeeeseeeeees 38.50 
Family back nord 20 to 34 pieces.......... 38.00 
Family back pork, 35 to 45 pieces............ 39.00 
Clear "adie pork, 40 to 50 pieces.............. 41.00 
Clear plate pork, 25 to 35 pieces. 32.00 
Clear plate pork, 35 to 45 pieces. 31.00 
——s. WOME cccecee 35.00 
a ease + 29.50 
Plate rere + 20.00 
Extra plate’ beef, 'SOGH Th. BEESs fc scicioa o's 21.00 
COOPERAGE. 
Agh pork barrels, black iron hoops.....1.5744@1.60 
Oak pork barrels, black iron hoops..... 1.774% @1.80 
Ask pork barrels, galv, iron hoops..... 1.77% @1.80 
Red oak lard tierces.............es00e: 2.35 2.40 
White oak lard tierces.............+4.. 2.55 2.60 
White oak ham tierces..............+6+ 2.90 





51 
OLEOMARGARINE, 
Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls or prints, 
fo.b. OS Pare @26 


White animal’ fat margarine ink th. com 
tons, rolls or > f.0.b. Pate. mawee gn* 


Nut ee y cartons, f.0.b. Chi 21 
30 and "0 Ib, solid a tubs, 
le per lb. less.) 
a ~ op aapeehenctanayl 60-lb. tubs, f.0.b. @17 
DRY SALT MESTS. 
WOM GEE CLONE Sic ieee scenes ctisicswcees 19 
Extra s! ewer rr 19 
Short P nnn middles, — ES o 20 
Clear bellies, 14@16 lbs................006 
Clear bellies, 18@20 Ibs itacadevaneetease ‘ 21% 
Clear bellies, I aoe ccc bacieecanes 21% 
Te I, PE Rosie oiscccccwscseses 215% 
_ bel lies, BR oy MNGi ct. ccereuhanceces 21 
t backs, SMCS Gé.c clea eweerave-a ise 
Fat backs, i2 14 Ibs. nade deneweneees 416% 
Wat DAGES, 14GRIG Tim.c coc. ccc cccccscccccs @17% 
Regular plates ..... Seadecadeesachs seeeces 16 
WES See dncdauie stceeveneaas soredcecace 18% 


WHOLESALE SMOKED MEATS. 


Regular hams, fancy, 14@16 lbs........... 8014 
Skinned hams, fancy, : BD WB cccccccecs 33% 
Standard regular 12@16 lbs......... 28 
Picnics, 6@8 Ibs. ........ Sacedaekaade 18% 
Standard bacon, 8 y | eRe RSS 33 
Standard bacon, 8 Ibs........5 ecoccccoce 33% 
Standard bacon, Peis BB. ccccccccccecces 82 
Standard bacon strips, 6@7 lbs 32% 
Cooked hams, choice, skin on, surplus 3 fat 

OM, CUGEEE co ccvcsccdvccesccecs @4 
— hams, choice, skinned, surplus “tat @45 
Cooked hams, choice, “skinless, surplus fat 


Cooked picnics, skinned, surplus fat off.... 


C1) maces eccccccece 
Cooked picnics, ‘skin ‘on: ‘surplus ‘fat (ee 
Cooked loin roll, smoked 


ANIMAL OILS. 











DD SO Sida cccedenscstacecccsesse 134%@13 
BOR BE Ce cies ceteccecccaseseccocdes 12% @13 
eT SC Aa eee 124%@12% 
POTS WORMS Glennie sc rccccccccccscvcees 14 14 
Extra neatsfoot my Baa seedde catavieecedsae 13% 134 
NO. MONEE OEE 6 55nd cine cdéciescicence 12% @13% 
‘Acidless tallow oll. EE AN ets 124% @12% 
FERTILIZERS. 
Flood, #1 genet Sietnwivnyeean Ceeeeneenseds 3.30@ 3.40 
oofm AA SOLS ae Ps See ner aie 2.75@ 3.00 
Guam , eA Ses. e 3.10 
Ground tankage, 6 to 10%. Ceeccccccercccce 2.50@ 2.75 
Crushed and unground tankage........... 2.00@ 2.60 
Ground raw bone, per ton...............26.00@28.00 
Ground steamed bone, per ton............ 20.00@24.00 
Unground steamed bone............0...05 16.00@18.50 
Unground bone tenknge. Din cweccwlewaceneceu 13.00@15.00 
HORNS, HOOFS AND BONES. 
No, 1 horns, 75 lbs. average.......... $250.00@300.00 
No. 2 — 40 lb, average............ 200.00@210.00 
ref Serr 140. oe ae 00 
Hoots, black GONE: SEIPE soos ciecccccees 40.00@ 4! 
i "=F... aera meaner e tee 55.00@ 60.00 
Round shin Baten ere 90.00@100.00 
Round shin bones, lights and med.. 70.00@ 80.00 
EN EE a0 66066609 es 6dondetbeede< 60.00@ 70.00 
Light flats 50.00@ 60.00 
Thigh bones, "heavies. icten ave .. 90.00@ 95.00 
Thigh bones, lights and med .. 90.00@ 95.00 
HGS coed cd stierere cc tnccenes 45.00@ 50.00 


Note—These quotations apply to No. 1 product, 
which must be assorted, free from grease spots and 
cracks hard and clean, uniform as to cut and weight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 


LARD (Unrefined). 








Prime, steam, cash tierces. @16.57 
Prime, steam, loose @16.15 
Teak, FEW ..nccccee . @16.00 
POE GUE Cie bueacedacdsisisecccedunes @19.00 
LARD (Refined). 
Pure lard, kettle rendered, per lb......... a 
Pure lard, tierces.......... = Jiecnepesenes Siri 
Gd a ctcdeescddsecediicccsesdecucs @14.00 
OLEO OIL AND STEARINE. 3 
OMS CML, EBB icc cc cccccccces Trt ee 12 
Perr rrr rere rere oe : vie tt 
Prime No. 1 oleo off. 00000. Rieweusenwe “Hi @11\% 
e No. 2 — EES aig 0666 ec ctececuscesee 10% @10% 
BT BE Ee cdncucededdieecieetandeds %@10 
Prime oleo 5. edible Sieeeneed bacawks +r} 
TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre....104%@10% 


cy tallow, —— 2% acid, 43 titre....10 @10% 


No. 1 " 3 10% f.f.a, a titre. . ~~ 4 
No. 2 tallow, pm my 40% f.f.a. pK og “0 9 
Choice white grease, max., 4% a oose, 

GING weccdeccdcceccscccvocnsesve sees 12 
B-White Grease, max., 5% rr ae eee 9% @10 
Yellow grease, 12-15 f.f.a......ccccccccses 9%@ 9% 
pe A Se & ae a ree 84@ 8% 

VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 

MOF WORMED cvaccccccccccdeccsccccccesaces 9% @10 
White, deodorized, in bbls., c.a.f. Chicago... 12 "Qs 
Yellow, deodorized, in bbls........e.eesee05 12 12% 
Soap stocks, 50% f.f.a. basis, f.0.b. mills. - 34@ 3% 
Corn oil in tanks, f.o.b. bbls............6+5 ou 
Soya Bean oil, sellers’ tank, f.o.b. ae ee 


-10%@l11 
: 91% 
2213 eu 


Cocoanut oil, sellers’ tank, f.0.b. coast. 
Refined in bris. c.a.f. Chicago.... 
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Cooling the Meat Market 


: * Refrigeration Methods and Equip- 


ment for the Retail Meat Shop 
By M. W. Stoms 


[EDITOR’S NOTE.—Meats and meat products are worth too much money 
these days, and profit margins are too narrow, to risk loss through poor refrigera- 
tion or careless methods in the shop cooler. 

Cooling by means of ice may still be done, and is being done, in many instances. 
But mechanical refrigeration is gradually taking its place. 

And as mechanical refrigeration is perfected, and made more practical in small 
units for the retail shop, it is likely to replace cooling by ice almost entirely. 

Meat dealers are not trained mechanics—except with the knife and cleaver. 
They know little about the theory and practice of mechanical refrigeration. They 
are too often made the victims of the slick talk of some salesman who offers them 
what he claims is a 100-per-cent-perfect cooling system for the shop. 

In the series of articles to follow, written by a refrigeration expert who has 
made a special study of retail market refrigeration, THE NATIONAL PROVISIONER 
proposes to give the meat retailer some general ideas about shop refrigeration, 
so that he may be better able to judge for himself as to the cooling of his shop. 

The first article deals only with the general principles of refrigeration and a 


general outline of cooling methods.] 


Refrigeration implies the producing and 
maintaining of a temperature constantly 
lower than the surrounding bodies. Cold 
storage in general implies the preservation 
of perishable articles by means of proper 
temperatures, produced and maintained by 
artificial refrigeration. This artificial re- 
frigeration may be produced either by 
means of ice or by mechanical refriger- 
ation. 

Preservation of meat by means of cold 
storage was not an original discovery of 
man, for nature gave to man many practi- 
cal demonstrations of this process in the 
frozen lands of the north. Carcasses of 
pre-historic animals have been found, in 
remote parts of Siberia, preserved in the 
great ice fields. even after centuries of 
such storage, in such perfect condition, 
when yielded up by nature, that the natives 
found them wholesome to feed to their 
dogs. 

It was not until man learned how to 
transport, preserve and distribute perish- 
able food products in palatable form that 
he was able to maintain himself in the 
highest state of health, and to exist in 
large cities and industrial communities. 
Thus, as our population increased and our 
civilization became more complex, the de- 
velopment of mechanical refrigeration kept 
pace, and the business of storing and dis- 
tributing food products increasingly impor- 
tant. 

Use of Refrigerating Machine. 

The use of the refrigerating machine 
comes in practically throughout the entire 
process of handling meat from the time the 
animal carcass is dressed until the product 
is delivered to the consumer. Continuous 
operation, with its resulting economies, 
would be impossible without the use of 
artificial refrigeration, and many of the 
valuable by-products would be lost. 

Refrigeration is indispensable in the 


preparation, recovery, production and pre- 
servation of lard and in lard refining, oleo- 
margarine, fertilizer, glue, hides, gases, 
tanning of leather, and the curing of 
meats. 

Temperature and Humidity. 

Temperature is the most important fac- 
tor in the preservation of meat by cold 
storage, although other conditions—such 
as clean, dry, well-ventilated rooms—are 
of paramount importance, while humidity 
is almost equal in importance to tempera- 
ture. 

It is not necessary nor desirable that the 
cold storage room be absolutely dry—in 
fact, it can be too dry as well as too 
damp. 

If too dry, shrinkage and “drying-out” 
will likely occur, while if too damp, the 
meat becomes mouldy and will quickly 
spoil. The amount of moisture in the 





Your Meat Cooler 


There is a lot more to this ques- 
tion of keeping meats in good 
condition than merely putting them 
into a cool box. It’s what you 
do after they are in there that 
counts! 

Keep up a good circulation of 
air in the cooler—but watch out 
for crocs currents! 

Don’t have your cooler too 
damp—but don’t let it get too dry! 

When moisture is removed from 
the cooler, many impurities are 
carried off with it. This also tends 
to keep down germ growth. 

A little study of your cooler, 
by reading this article, will pay 
you big dividends, in the form of 
fewer cooling troubles. 











room should be kept below the saturation 
point. 

Cold storage rooms very seldom ever 
become too dry, and rooms cooled by me- 
chanical refrigeration, if properly designed, 
will be sufficiently dry at all times, due 
to the constant freezing out of moisture by 
the cooling coils. 


Moisture and Impurities. 

Meats placed in cold storage give off 
moisture, and along with the moisture, 
impurities in the form of finely decom- 
posed matter from the surface of the meat. 

Gases resulting from surtace decompo- 
sition and ripening of the meat are also 
given off. Moisture is being continually 
added, due to the opening and closing of 
doors, from the lungs of persons present 
in the room from time to time, and due to 
leakage through the room insulation. 

The relation between moisture and im- 
purities is very close, as these elements 
are to a large extent united. Water pos- 
sesses a great affinity for the various kinds 
of impurities in meat storage rooms. In 
fact, moisture and impurities are compan- 
ions when exhaled by the meat. 


Mould on Meat. 


Thus it is apparent that by removing 
moisture from the room, impurities are 
also removed, and the air purified. 

Without doubt, the worst form of im- 
purities found in meat storage is the germs 
which produce a growth of fungus (Oidi- 
um Albicans) or white mould spots on the 
nieat. 

These germs, although quite common in 
air, only manifest their presence under 
certain favorable conditions, such as ex- 
cessive moisture in the presence of decay- 
ing animal matter at moderate tempera- 
tures. 

In order to remove this impurity-laden 
moisture, it is necessary to continually and 
freely circulate the air of the room over 
low temperature cooling surfaces, upon 
which the moisture is frozen, and can be 
from time to time melted off and drained 
away. 

The velocity of the circulating air is de- 
pendent upon the arrangement of the 
bunker and air passages and the tempera- 
ture of the cooling agent as compared 
to room temperature. 

How to Get Circulation. 


The bunker should be equipped with a 
baffle plate extending from the water- 
tight floor upward to near the top of the 
bunker along one side of the room wall, 
but spaced from the wall sufficiently far 
to permit a free flow of air upward between 
the room wall and the baffle plate. 

Circulation is produced by creating two 
air columns of different temperatures, and 
consequently of different weights, which 
constantly seek a point of equilibrium that 
cannot exist so long as the temperature of 
the cooling element is lower than the tem- 
perature of the room. 

Air coming in contact with the cooling 
element is constantly being contracted and 
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made denser, which causes it to fall down- 
ward into the room below and push up- 
ward the warmer, lighter air from the 
room into the bunker above, where that 
air in turn is cooled and passed again into 
the room. 

Insulating the Bunker. 

This baffle plate directs the flow of the 
air and increases the velocity due to the 
increase in the height of the air columns. 

The water-tight bunker floor should be 
well insulated so as to prevent the too- 
rapid cooling of the warmer air, flowing 
upward from the storage room, which 


would have a tendency to reduce circula- 
tion and promote the condensation of 
moisture from the air, which would collect 
in drops and drip onto the meats stored 
below. 

With properly-insulated bunker, and 
suitable-sized air passageways, the circu- 
lation will be rapid enough to prevent the 
precipitation of moisture on the walls of 
the room and bunker. 
moisture contained in the air will be pre- 
cipitated in the bunker, and eventually car- 
ried away through a drain properly sealed 
to prevent entrance of outside air into the 
cooler through the drain pipe. 

Every effort should be made to prevent 
cross-current of the air in the storage 
room, for whenever a warm air current 
comes in contact with a cooler current, 
condensation of moisture will occur upon 
the walls of the room and the meat in 
storage, circulation will be impeded, and 
the impure gases will be prevented from 
being precipitated in the bunker and car- 
ried away. 

Temperature in Ice Box. 


Since the melting point of ice is 32° F., 
coolers refrigerated by ice can only be 
maintained at about 45° F. during the 
warm weather. But the nearer the tem- 
perature of the room cooled by ice 
approaches the melting point of ice, the 
slower becomes the circulation of the air 
and the higher the moisture content in the 
air. This not only tends toward the 
growth of moulds, but also rots the walls 
of the room and the meats stored therein. 

The proper degree difference between 
the temperature of the room and the tem- 
perature of the cooling coils, when me- 
chanical refrigeration is employed, can 
easily be maintained at all times, thus 
not only assuring a positive and rapid cir- 
culation but also drier and purer air in the 
room. 

Furthermore, any desired temperature of 
the room can be secured and constantly 
inaintained, which produces a more sani- 
tary condition inside the room and greatly 
aids the preservation of the meats in stor- 
age. 

Why Refrigeration Is Needed. 


The business of accumulating and stor- 
ing meats, preserving them safely and 
distributing them properly, is necessarily 
a part of production and is of equal im- 
portance and dignity. 

Handlers and distributors of meat and 
meat products perform a great public ser- 
vice, and the fidelity and efficiency with 
which they perform this service has much 
to do with the maintenance of the public 
health and industrial enterprises. 

Adequate production could not be main- 
tained without mechanical refrigeration, 
for the meat could be neither successfully 
preserved, transported nor distributed. 
Consequently those active in production 
would have no incentive to produce in ex- 
cess of their own needs, for there neither 
would nor could there be a market for 
their product, for the excessive waste duc 
to spoilage would assume unbearable per- 
centages before the meat could be deliv- 
ered to the consumer. 

{Later articles in this series will describe 
meat market refrigeration equipment in de- 


tail, both for mechanical refrigeration and 
cooling by means of ice.] 
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DETROIT DEALERS MEET. 


The recently organized Meat Council 
of Detroit held its first meat trade meet- 
ing March 12, at Carpathia Hall. Nearly 
300 retail dealers were present. 

Charles W. Myers of Chicago spoke on 
“The Importance of Food Values in Sell- 
ing Meat,” delivering the same message 
as in his recent talks at Kansas City, Min- 
neapolis, and Milwaukee. Dan W. Martin, 
secretary of the National Association of 
Meat Councils, outlined to the dealers the 
aims and purposes of the Meat Council, 
and explained the many benefits which 
they can derive from meat trade meet- 
ings and other council activities. 

John W. Smith, mayor of Detroit, mad 
a short talk welcoming the organization 
of the Meat Council, and commending its 
general program. Another speaker was 
William Cusick, President of the Retail 
Grocers Association of Detroit. David 
Kelley, president of the Council, presided, 
and Martin Wright was chairman of the 
Committee on Plans, Arrangements and 
Attendance which promoted the meeting. 

In his talk on food values, Mr. Myers 
pointed out the opportunity which every 
retail dealer has to increase the public’s 
regard for meat and meat consumption, 
and thus increase his own volume of sales, 
by presenting to his customers the facts 
about meat’s nutritional merits and health- 
fulness. 

He also called attention to the large 
colored posters entitled “Meat for Health 
in a Balanced Diet” issued by the Na- 
tional Live Stock and Meat Board, which 
are being distributed throughout the coun- 
try by packers and wholesalers. He said 
that the posters undoubtedly would do 
much to spread the message of meat’s 
food value. 

Copies of these posters were distributed 
to the retailers along with copies of the 
“Manual of Food Values,’ which outlines 
meat’s food properties in detail, and a sup- 
ply of small leaflets which describe the 
value of meat in popular style. 

Entertainment and refreshments helped 
to enliven the evening. 

oo 
LOCAL AND PERSONAL. 

A new meat market, known as the Paris 
Meat Market, has becn opened in Paris, 
Ky. 

A new meat market has been opened 
in Russellville, Ky., by Philip Ramsey. 

The Union Meat Market in Rock 
Springs, Wyo., has been sold by Mike 
lash, Mike Redjak and Joe Kormos to 
Goser Bros., who also own the Lincoln 
Meat Market there. 

A. Gerber has sold his meat market in 


Colfax, Wyo., to John and George 
Daubert. 
\ new meat market has been opened 


at Eighth and Main streets, 
Wash., John Argianas 
Wild. 

Henry Garman has sold his meat mar- 
ket in Lodi, Ohio, to George Young. 

Roy Spray has sold his meat market 
in Farmland, Ind., to F. R. Gamster. 

Charles Dickman has sold his meat mar- 
ket in Kiel, Wis., to Alfred Silbernagel. 

A new meat market has been opened 
in Fremont, Wis., by Wm. Bennke. 

C. P. Goyt has sold his meat market 
in Williamstown, Mich., to Howorth and 
Pfeifle. ; 

Howard Hackett has bought the South 
Side Grocery and Meat Market in Mem- 
phis, Mo. 

A new meat market has been onened 
in Beaver Dam, Wis., by Martin Schmitz. 


Vancouver, 
and George 
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The meat market of H. E. Schumacher, 
479 W. Wasbasha street, Winona, Minn., 
was recently damaged by fire. 

new meat market has been opened 
at 2607 Park Blvd., Detroit, Mich. by 
Hanosh Brothers. 

A new meat market has been opened 
in Newcastle, Ind., by Otis Lewell. 

H. McConnell has sold his meat mar- 
ket in Carthage, Ill, to J. H. Van Winkle. 

A new meat market has been opened 
at 1575 North Water street, Decatur, 
Ill, by R. F. Saint. 

A new meat market, known as_ the 
Tracy Meat Market, has been opened in 
Tracy, Calif., by J. L. Quilitch. 

Drake Brothers have sold their meat 
market in Guerneville, Calif., to Q. H. 


* Simon. 


A new meat market has been estab- 
lished at 116 S. Orange street, Media, 

a., by John Hagerth and Albert Blithe. 

A new meat market has been opened 
in Hazelton, Pa., by Gus Keilman. 

A new meat market, known as_ the 
Grand Avenue Meat Market, has been 
opened at 1512 Grand avenue, Wausau, 
Wis., by E. G. Kraft and R. M. Buss. 

H. E. Stickel has engaged in the meat 
and grocery business at 2304 East New 
York street, Indianapolis, Ind. 

A new meat market has been opened 
at 1759 North Senate avenue, Indian- 
apolis, Ind., by H. K. Hanna. 

A new meat market has been opened in 
Bloomfield, Nebr., by Otto Brugeman and 
C. W. Kinney. 

H. S. Hoppel has sold his meat market 
in Wells, Minn., to Albert Polzin. 

A. Lintelman has sold his interest in 
the A. Lintelman & Co. Meat Market in 
Bessemer, Mich., to his partners, Conrad 
Velin,and Emil Kelto. 

Jacob Young has sold his meat market 
in Brock, Nebr., to J. B. Alexander. 

Leui Bros. have purchased the Sanitary 
Meat Market in Comstock, Neb. 

R. H. Anthony has taken over the man- 
agement of the meat department of the 
Kountze Park Grocery, Omaha, Neb. 

W. H. Welsh has sold his meat market 
in St. Paul, Neb., to P. N. Peterson. 

George Bullock will open a_ butcher 
shop in Correctionville, la. 

Hunter & Dutt have engaged in the 
meat and grocery business in Mayetta, 
Kas. 

David Erskine has purchased the butcher 
shop at 6712 W. Jefferson avenue, Detroit, 
Mich., from Philip Ross. 

Charles Burns has purchased the meat 
and grocery business of Phil Cutler, 
Watervliet, Mich. 

Art Bourks has sold his meat market in 
Wahoo, Neb., to L. S. Armstrong. 

Vrazolek & Peckloe will engage in the 
meat business in Burke, S. D 

The Table Supply Meat Co. has started 
in —— at 1211 Howard street, Omaha, 
Neb. 
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New York Section 


Thomas E. Wilson, president of Wilson 
& Company, Chicago, was in New York 
this week. 


_ Among the Armour and Company vis- 
itors this week were President F. Edson 
White, Vice-president P. D. Armour and 
R. S. Pitkin, beef cuts department, Chi- 
cago. 


M. J. Flynn, eastern sales representa- 
tive of Oscar Mayer & Co., is strutting 
around with his chest greatly inflated, his 
wife having presented him with a fine 
baby girl on March 11. Mother and baby 
are doing well. 


Mr. and Mrs. Charles Hembdt of Wash- 
ington Heights, both of whom are so ac- 
tively working for the welfare of the 
butchers of Washington Heights, celebrat- 
ed the 23rd anniversary of their wedding 
on last Monday. 


A surprise party was tendered to Elinor 
Hembdt, the youngest daughter of Mr. and 
Mrs. Charles Hembdt, at her home on 
last Wednesday. Elinor celebrated her 
fourteenth birthday and there were four- 
teen at the dinner. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending March 14, 
1925: Meat—Manhattan, 778 lbs; Brook- 
lyn, 832 lbs.; Bronx, 51 Ibs.; total, 1,661 
Ibs. Fish—Manhattan, 29 lbs.; Brooklyn, 
49 Ibs.; total, 78 lbs. Poultry and game— 
Bronx, 9 Ibs. 


John A. Gebelein, the Baltimore packer, 
has been spending a few days in New 
York, accompanied by Mrs. Gebelein. 
They are on their way home from Ber- 
muda, where they spent a fortnight look- 
ing at the fishes through the bottom of 
the boat, and enjoying the other attrac- 
tions of this winter paradise. John is 
more interested in golf than fishes, how- 
ever, and says he is determined to make 
a champion golfer of himself. He can’t 
let John Felin and Fred Pfund and the 
rest of that Philadelphia gang get the 
best of the Baltimore crowd. 

On Wednesday afternoon of last week 
the Ladies’ Auxiliary, United Master 
Butchers of America, held a bunco party 
under the guidance of Mrs. R. Schumacher 
of the Bronx, who was given a rising 
vote of thanks at the completion of the 
game. The prizes were donated by the 
president, Mrs. George Kramer. First 
prize was won by Mrs. Frank P. Burck 
of Breoklyn, who had a wonderful score. 
Expressions of regrets were spread on 
the minutes and letters of condolence were 
to be sent to Mrs. Herman and Mrs. A. 
Kirschbaum upon the loss of their mother. 
The next meeting, on Wednesday, March 
25, will be a business meeting at which 
matters of importance will be taken up. 

el 


DEATH OF L. M. CHRISTIAN. 


The trade has lost another well-known 
and well-liked man in the passing of L. 
M. Christian, who died on March 16, of 
pneumonia, after an illness of some five 
or six weeks. Mr. Christian was for the 
last sixteen or seventeen years represen- 
tative of the St. Louis Independent Pack- 
ing Company in the New York district. 
Prior to that time he was eastern district 
manager for the Cudahy Packing Co. 
Funeral services were held at the Fair- 
child chapel in Brooklyn on Wednesday. 


DEATH OF CHARLES GRISMER. 


While the trade was in a way prepared 
by the lingering illness of more than a 
year of Charles Grismer, it was neverthe- 
less a great shock to learn of his passing 
a little after midnight on Tuesday. Many 
times during his long illness Mr. Grismer 
was at the point of death, but rallied, and 
at such times his many friends hoped that 
he would regain his strength. 

Funeral services were held at his home 
574 Carlton Avenue, Brooklyn, and he was 
buried in Evergreen Cemetery on Satur- 
day morning. The parlors were banked 
with flowers, testimonials of life-long 
friends and tributes from the various 
branches of the United Master-Butchers. 


- ~ ~ 





THE LATE CHARLES GRISMER. 


Mr. Grismer was one of the veterans of 
the meat industry in New York City. H« 
had been a leading Brooklyn retailer for 
many years, and was always active in the 
doings of the retail trade. He was a direc- 
tor of the New York Butchers’ Dressed 
Meat Company, and had a prominent part 
in that enterprise and in the building oi 
the big plant on Eleventh avenue, Man- 
hattan. In later years he was the prime 
mover in the Brooklyn Retail Butchers’ 
warehouse enterprise, which resulted in 
the erection of a big cold storage and mar- 
ket building. He was a state and national 
officer of the United Master Butchers of 
America at various times, and was always 
ready to do his share in the advancement 
of the interests of his craft. 

Mr. Grismer was elected president of 
the Brooklyn Branch, United Master 
Butchers, in 1913 and held office until 
1918. He was state president from 1914 
to 1919 and was national president from 
1917 to 1920. He was the only man to 
hold three such offices at the same time. 

He was 62 years of age on January 18, 
1925, and leaves a widow, three brothers 
and three sisters. Funeral services were 
held on Friday evening at the home, No. 
574 Carlton Avenue, Brooklyn, and in- 


terment was on Saturday in Evergreen 
Cemetery. Floral offerings came from all 
over the country in profusion, and mem- 
bers of the craft attended the services 
from many outside points. 


OLD-TIME BUTCHERS’ NIGHT. 

Visitors from Douglaston, L. I., New 
Rochelle and Philadelphia, with a large 
list of old timers, some active and some 
retired from business or engaged in other 
lines, a wonderful dinner, social talks and 
good entertainment, all combined to make 
the much anticipated “Old-Timers’ Night” 
of Ye Olde New York Branch of the 
United Master Butchers of America on 
last Tuesday evening a great success. 

The spacious dining room in the Aldine 
Club at 200 Fifth Avenue served the pur- 
pose of meeting and dining room. There 
was a short meeting at which the presi- 
dent George Kramer presided and Her- 
man Kirschbaum acted as secretary in the 
absence of Charles Lewis. In a short talk 
Mr. Kramer explained the object of the 
old-timers’ night, which had become an 
annual event, and turned the gavel over 
to Louis Goldschmidt, who is probably the 
oldest active member of Ye Olde New 
York Branch. 

In taking the chair for the rest of the 
evening Mr. Goldschmidt reviewed the 
work of the association during the last few 
years and the progress made. He lauded 
President Kramer for his work during his 
administration and made some unique 
comparisons. 

Among the speakers were Herman 
Kirschbaum, who spoke on the associa- 
tion; Jacob Schmitt, one of the old-timers; 
Moe Heins, who was treasurer of the 
Branch some years ago; L. E. Beckman, 
Douglaston, L. I., another old-timer, who 
gave a very interesting talk on the growth 
of the association, and who had been a 
member of the association 25 years up to 
the time he moved from the city; Jacob 
Block, who never forgets the boys; John 
C. Cutting, secretary of the New York 
Meat Council, who gave a humorous talk; 
Charles Schuck, who talked on the Cal- 
ifornia trip, asking all that intended going 
to join the club as early as possible; B. 
F. McCarthy of the U. S. Department of 
Agriculture, who added some more humor; 
Max Heilman, who has been in the butcher 
business for 59 years, and a member of 
the association probably some 39 years; 
A. Hamburger of New Rochelle, another 
old-timer, Fred Dietz of the New York 
Calfskin Association; Al Rohe and Moe 
Loeb. 

Mr. Loeb gave an outline of the work 
being done by the Meat Council, and es- 
pecially mentioned the meeting held last 
week by the committee of the Institute 
of American Meat Packers. Mr. Loeb 
stated that through cooperation he __be- 
lieved the question which had caused so 
much trouble would be eliminated. In con- 
cluding he made a strong appeal to the 
members to watch closely the work of the 
Meat Council, and to be fair. 

At about eleven o’clock more than 250 
men sat down to the dinner, with good 
music and entertainment, which was thor- 
oughly enjoyed. 

Among those from the other branches 
were from the Bronx Branch: Philip 
Gerard, Fred Wehnes; Brooklyn: William 
Helling, H. Hertzog, John Hildemann; 
South Brooklyn: D. Van Gelder and L. 
Bender; Washington Heights: Joseph 
Eschelbacher, Charles Hembdt, Walter 
Elsas, I. Werdenschlag, H. Hemleb, M. 
G. Lowenthal and Phil Erman; A. Roth 
of Jersey City; Nathan Berg, G. W. 
Krauss of Philadelphia and many others. 
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CUT UP BEEF AND LAMB. 

A two-hour meat cutting demonstration 
on prime beef, lamb and veal was staged 
Friday afternoon for post-graduate stu- 
dents in institutional management at 
Teachers College by M. P. Chapin, man- 
ager of the Gotham. Hotel Supply Com- 
pany, assisted by a corps of clean-aproned 
huskies with cleavers and saws. 

Miss Gudrun Carlson, director of the 
Department of Home Economics of the 
Institute of American Meat Packers, as- 
sisted in explaining the various cuts, and 
how they might be prepared in the kitch- 
ens of hospitals, hotels and cafeterias. 
The young ladies were chaperoned by 
Mrs. Mary de Garmo Bryan, director of 
the Department of Institutional Manage- 
ment at the college, and John C. Cutting 
of the New York office of the Institute. 

Visitors who dropped in to observe the 
demonstration were William A. ‘Lynde, 
manager of Wilson & Company, New 
York City, and Vice-president A. E. Pet- 
ersen, Wilson & Company, Chicago. Edu- 
cational charts and booklets were dis- 
tributed to the girls by Mr. Chapin. 

—— 

CLASSES AND GRADES OF BEEF. 

A lecture on “Classes and Grades of 
Dressed Beef” was delivered by W. C 
Davis, specialist in marketing of the U. S. 
Department of Agriculture before the 
Monday evening class in meat retailing of 
the Milwaukee Vocational School, Mil- 
waukee, Wis., on March 16. 

Mr. Davis spent a week in Chicago 
starting work on the studies of retail meat 
markets now being conducted by the U. S. 
Department of Agriculture in co-operation 
with the National Live Stock and Meat 
Board. The work has been in progress 
for some time and appropriation was made 
by the last Congress for continuing it dur- 
ing the coming fiscal year. 

From Milwaukee Mr. Davis went to 
Seattle, Wash., to start the study of re- 
tail meat markets in that city. Seattle has 
been chosen as one of the key points of 
the important Pacific Coast section for 
the making of this study. 

online 


MATHIESON IN LARGER SPACE. 


The Mathieson Alkali Works, Inc., has 
removed its general offices from 25 West 
43rd street, New York City, to larger 
and more commodious quarters at No. 250 
Park avenue, at 46th street. This com- 
pany finds it necessary to occupy much 
larger quarters. Its business in the meat 
packing field is growing rapidly, espe- 
cially in the line of chemicals and anhy- 
drous ammonia. 





SAT 
BUSINESS 
FOUNDED 
1665 


See Fg 
Saandiccnnannerg eter ranean crea rs aetrd cee ety 
BOILERS-COOKERS-KETTLES © 
4 RENDERING TANKS - SMOKE STACKS 3 
\4 RANSOM. CHURCH.- WILLARD = AND - PARK - STRE! 


KALAMAZOO . MICHIGAN \ 








f 
di 









THE NATIONAL PROVISIONER 





ao secs 





The Link-Belt Beef Chipper and Bacon Slicer has been 
used for years by leading Packers 
UCH well known, successful concerns bi en machine is eh 
i : speed, accuracy, conve 

ae Seniane, Soaks Hered: A cous and durability. It is capable 
McNeill & Libby, and numerous others, of cutting 300 slices per minute, and 
both small ‘and large, have pronounced in some instances has operated at even 
the Link-Belt combination Beef Chip- higher speeds. Belt or motor drive, 
per and Bacon Slicer the most efficient with machine mounted on steel table, 
and economical large capacity power- or without table, furnished as desired. 
driven machine on the market. Write for details. 
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YORK Self-Contained 
Refrigerating Machines 


are ideal for the Meat Market. They 
save money and furnish an independent 
source of satisfactory Refrigeration. 
The complete machine is mounted on 
a rigid cast-iron base—easy to install, 
easy to operate, efficient, 
economical, and can be 
driven by any available 
power. 


You may have always 
thought your Market was 
not large enough to justify 
the installation of Mechan- 
ical Refrigeration, but this 
is just the little machine 
you have been looking for. 
It is worth your investiga- 
tion. 


Write for Bulletin No. 70. 
YORK MANUFACTURING CO. 


Ice Making and Refrigerating Machinery Beclusively. 
YORK, PENNA. 

























If you are looking for help, refer to the Classified Advertising pages. 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers S PICE S Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 


Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Dheeke, GAM cscccssesccedcncessccess $ 9.50@10.00 

Cows, canners and cutters.............. 2.00@ 2.75 

Dalia, DERAGAR occcécccosocssccsece eee eT 4.50@ 5.50 
LIVE CALVES. 

Calves, veal, prime, per 100 Ibs......... @15.00 

Calves, veal, good to choice............ 12.00@14.50 

Oalves, veal, culls, per 100 Ibs........... 5.00@ 6.00 


LIVE SHEEP AND LAMBS. 


Lambs, prime, per 100 Ibs.............. @17.00 
Lambs, fair to good, per 100 Ibs......... 15.50@16.50 
SE, ES BP Nn ctccecdvontvess svt 14.00@15.00 
LIVE HOGS. 
DL SO kaunksnleastiotsciecese shou 14.75 @15,00 
eS eee ees ee Pee 14.75@15.00 
SR PP CONE wn cnn an ccavewesecosondés 14.50@14.75 
ee, I TD NE one nv cccvcswescnse @13.50 
NL cinbsteubendeubendéushddcasdashawe 11.50@12.00 


DRESSED BEEF. 
CITY DRESSED. 


Rn: GRO: DORIS 6 0s8nkccccecccdccked 18 @19 
er eee 18 @20 
Native, common to fair...............ee0. 16 @17 
WESTERN DRESSED BEEF, 
Native steers, 600@800 Ibs............... 16 @I17 
Native choice yearlings, 400@600 Ibs...... 17 @18 
[Western steers, 600@800 Ibs............... 15 @16 
Texas steers, 400@600 Ibs................. 13 @14 
Goed to choice helfers..............0. 2000. 16 @17 
a ener 12%@13% 
Common to fair cows..................0. 10 @12 
Fresh bologna bulls..................s.00- 9 @10 
BEEF CUTS. 

Western. City. 
we ee een @25 
Sa ee 15 @16 22 @24 
EN MP Rn vs beacbsnsecosee 11 @12 18 @20 
Se eC. nckwtsxeanen 25 @26 34 @36 
i Pn scchysssscceacee 18 @20 28 @32 
a ER st5cce5 cemeeh one 9 @10 25 @27 
No. 1 hinds and ribs.......26 @28 21 @25 
No. 2 hinds and ribs....... 18 @20 19 @20 
No. 3 hinds and ribs....... 17 @18 17 @18% 
Oe Ee ee @16 14 @15 
SR nck ncckescede @13 @13!1 
No. 3 rounds............... 8 @9 12 @13_ 
a eee @14 14 @15 
Bie. & dienes... ......ccecss @10 @13 
Ss MEE os sensnaseckkee @ 6 11 @12 
IND TE @ 6 94,@10% 
Rolls, reg., 6@8 Ibs. avg...............00. 22 @23_ 
Rolls, reg., 4@6 Ibs. avg............e.s00. 17 @18 
Tenderloins, 4@5 Ibs. avg................. 60 @70 
Tenderloins, 5@6 Ibs. avg.................. 80 @90 
MINES wicttwabedeahénssseesvssccte 10 @l1 


On si tunevonbessenbcktehehecbakeoccese 23 @24 
MD Ssoexcbouhunktsnsbesebhckoasbackicel 18 @20 
Sesh sepekeresdunbceessebbeaccettccile 20 @22 
PE cb vascanesnecandectaceberieskiaske 16 @18 


DRESSED HOGS. 


eee ee @i19 


oy ES ee nee Sen eer @19y% 
INN, Sis cn ik Sh uessewaisSeoncsux @19% 


NS ELLE ET CET @20 


DRESSED SHEEP AND LAMBS. 


Lambs, choice spring..................... 28 @29 
i Pca nkvncacdecweses acne 26 @28 
DN SND. vusb dees cbhbechesccvatboed 20 @22 
Sheep, medium to good ................ 16 @18 
I ey eee a 14 @15 


SMOKED MEATS. 


i: We MN. 8 vst adacesekendee 24144, @26 
Hams, 10@12 Ibs. avg....................24%@26 


Hams, 12@14 Ibs. avg......... 25 @26 


ee SP es 16%@17 
rr ere 164%@17 
Ee ee 174%@18 
EL, GOUT wncescescsocsscessanene 30 @34 
ee Succ peenscescccassasnt 35 @40 
Bacon, boneless, Western..................30 @81L 
Bacon, boneless, city...................+-25 @26 
Pickled bellies, 10@12 Ibs. avg...........24 @25 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10-12 lbs. avg..28 @29 


Shoulders, Western, 10@12 Ibs. avg....... 18 @19 
Pork tenderloins, fresh ......... sbeosecced aaee 
Pork tenderloins, frozen,. ........sseeeee+: 40 @45 
Shoulders, city, 10@12 Ibs. avg........... 17 @18 
Shoulders, Western ,10@12 Ibs. avg...... 18 @19 
Butts, boneless, Western...........+e.s-e0. 26 @27 
Butts, regular, Western .........sesee0% -.238 @24 
Hams, city, fresh, 8@10 Ibs. avg..... ooe.2t @28 


Hams, Western, fresh, 10@12 Ibs. avg...26 @27 
Picnic hams, Western, fresh, 6@8 Ibs. avg.16 @17 


Pcrk trimmings, extra lean............++2. 21 @22 
Pork trimmings, regular, 50% lean........ 15 @16 
RS Te, Rs ob eu sevks penne nes aviuas 15 @16 
Tent Bard, BAW occcccccccccccccscccccses 18 @19 


BONES, HOOFS AND HORNS. 


— shin bones, avg. 48 04 we Ibs., 
r 100 pes @ 90.00 


@ 70.00 
wane hoof, per ton...........eeee+++++ 40.00@ 50.00 
Striped hoofs, per ton..............--- 40.00@ 530.00 


White hoofs, per ton.......... eocccecce @ 85.00 
Thigh bones, avg. 85 to 90 lbs., per 
20D PleCes .ncccccccccccccccccccccces @140.00 


Horns, avg. 7% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 714 oz. and over, No. 8s...200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c a pound 
Fresh steer tongues, L. C. trim’d @38ec a pound 


Calves’ heads, scalded.......... @65c a piece 
Sweetbreads, veal .............. @75c a pair 

Sweetbreads, beef .............. @55c a pound 

cess cc kscenawiens a @16c a pound 

OT PPO ET TT ee @ 8c each 

EE Gib issn er saghenses @23c a@ pound 

DE bb 56 bbs cabo oa 950 ee eees, @15c a pound 

re @ & a pound 

Reef hanging tenders .......... @18c a pound 
OEE Sibeoeseneasctsewsuae @10c¢ a pair 

BUTCHERS’ FAT 

RU, Shbsa sy Kopin eee Skstdebesdanetseas @ 2% 

I ERs Sab eScdnsesSs cenbacickuas sche’ @ 44 

I oo. cetera cas Koei ecm eemue nes & @ 5% 
SED o0s ac cnaeeeuanddaeceweeeeeu saves @ 4 
DE Siar unnnkin coke whosdannbasedaawsene @20 

SPICES 

Whole. Ground. 

Pen RRS II. bv dives oss n aes 22% 251, 
ee, Tee, GRRE 6 on he cece cease 14 17 
ce ee 11 15 
RS a ee er erry « ne 22 
ER vain cnnel ksh esis eek aon 11 14 
CL, dahl wads ied dba chao bk oo, 2a 15 

EE ecg en Eos bulpanneseeed 6 oe 5% 8% 
PI Gn ois aeaes bane ce pom CAseeaaee 27 82 
DE i snenenk Ga newued dnGnaeke sce 26 29 
PEND sksxunbuennusdesshsceeceesanan 1.05 1.10 

GREEN CALFSKINS. 

Kip. . H kip. 

5-9 9%- 12% 12%-14 14-18 18 up 

Prime No, 1 veals..27 2.90 2.95 3.15 3.85 


Prime No. 2 veals..25 2.70 2.70 2.90 3.60 
Ruttermilk No. 1...24 2.55 2.60 2.80 see 
tuttermilk No. 2...22 2.35 2.55 a 
Branded Gruby ....19 1.95 2.15 2.40 
Nomber 3 .......... ———— At value———_——_ 


CURING MATERIALS. 


tho 
pa 
RR 


Bags 

In lots of less than 25 bbls.: Bbls. per Ib. 
Double refined satpetre, granulated..... 6c 6c 
Double refined saltpetre, small crystal.. 7i4c TK%ec 
Double refined nitrate soda, granulated.. 4c 8%c 


In 25 barrel lots: 
Double refined saltpetre, granulated.... 6%&c 6c 
Double refined saltpetre, small crystal... 744c Tc 
Double refined nitrate soda, granulated... 3%c 8%¢ 
Carload lots: 
Double refined saltpetre, granulated.... 6c 5%c 
Double refined nitrate soda, granulated 3%c 85%c 


DRESSED POULTRY. 


FRESH KILLED. 


Fow!s—fresh—lry packed—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib......28 @29 


Western, 48 to 54 lbs. to dozen, Ib...... 28 @30 
(Western, 43 to 47 Ibs. to dozen, Ib....27 @29 
Western, 36 to 42 lbs. to dozen, Ib....25 @27 


Western, 30 to 35 Ibs. to dozen, Ib....23 @25 
Fowls—fresh—iry packed, milk fed—12 to box: 

Western, 80 to 65 Ibs. to dozen, 1 ..29 @30 

Western, 48 to 54 Ibs. to dozen, lb....31 @32 
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Western, 48 to 47 Ib. to dozen, lb....30 @31 
Western, 36 to 42 Ibs. to dozen, lb....28 @29 
(Western, 30 to 35 Ibs. to dozen, Ib....26 @27 


Fowls—fresh—dry packed—barrels—fair to good: 


Western, 514 Ibs. and over, Ib.......... 25 @27 
es as EP ocien 0X bap os 05h see as 25 @27 
Worberm, G45 Ws... Te... ccccccccccesessees 25 @27 
MP, Uy Sp Kea dcccdenseveestoe<d 25 @27 
PE, es Tg Besse cscns senate ceces 23 @25 
Western, 3 Ibs. each and under, lb....... 20 @23 
Ducks— 
i EPSP ee Treat eee 
Squabs— 
White, 12 Ibs. to dozen, per dozen...... 6.50@ 7.50 
White, 10 Ibs. to dozen, per dozen...... 5.00@ 6.00 
Cullis, Per GOMOD. ..cccccccsssccsvccsece 1.00@ 1.50 
LIVE POULTRY. 
Fowls, via freight, including premiums.... @30 
Old woonters, Win Troeight. .....20cccsscseess @15 
a ee ERSTE Ie eT eee @25 | 
See ree ie ee oe @40 
ee i a” SS erry @20 
Pigeons, per pair via freight or express.... @50 
Guineas, per pair via freight or express.... @70 
BUTTER. 
Creamery, extras (92 score)........+.-++4+ 4814 @49 
Creamery firsts (90 to 91 score).......... 461% @48 
Creamery, seconds .......... UT COTT Te. 3814 @4114 
Creamery, LOWEF GTAMCS..ccccccscccccccoes 35% @38 
EGGS. 
Fresh gathered, extras, per doz............ 34 @35 
Fresh gathered, extra firsts............006. 33 @33% 
Drom mathered, BIGGS. .ccccc cc cccccsesecess 314% @32% 


Fresh gathered, checks, fair to choice dry. @29 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f. 0. b. works, 

DOr 100 WS... ccccccpecccccccscccccsccces @2.70 
Ammonium sulphate, double neem, ed 100 

Ibs. f.a.s., New York.......... $ O0vedes @2.90 
Blood, dried, 15-16%, per unit............. @3.50 
Fish scrap, dried, 11% ammonia, 15% B. 

I.., bulk, f.0.b. fish factory... .s.ec.. Nominal 
Fish guano, foreign, 13@14% ammonia, 

Es ie Bis wb antent 55500800000 000869 4.50 and 10c 
Fish Sag se acidulated, 6% ammonia, 3% 

A. P. A., f.o.b. fish factory............. Nominal 
Soda al in bags, 100 lbs., spot..... @2.69 
Soda Nitrate, in bags, April.............. @2.70 
Tankage, ground, 10% ammonia, 15% 

Bs ee A NE 6 24545540 eoen cer vse cess 3.50@10e 
Tankage, unground 9-10% ammonia....... 2.90@ 10c 
Phosphates. 

Bone meal, steamed, 3 sonal 50 bags, per 

DU: 2566506 555n04nsasouneds unease 226.0 @29.00 
Bone meal, raw, 414 and "50 bags, r 

Bo 5suenbeececdten reeset teres ba ee> i @34.00 
Acid phosphate, bulk, f.o.b. Baltimore, per 

Se | rT ery Tiere rrr @ 9.50 

Potash, 
Kalnit, 12.4% bulk, per ton.............. @ 17.75 
Manure salt, 20% bulk, per ton.......... @10.25 
Muriate in bags, basis 80%, per ton...... @33.00 
Sulphate in bags, basis 90%, per ton..... ,@44.00 
he 


BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week ending March 12, 1925: 


March. 6 7 10 11 12 
Chickwo .........2 47% 48% Ps nO 6050s« 4D 
> ee 47% a 49 49 49 48% 
SO hoieseds ewe 47 49 49 49 4814 
P hiladelphia seedu 481% 48% 49 50 50 49 


Wholesale prices of carlots, fresh cen- 
tralized butter, 90 score at Chicago: 


47 48 49 50 50 4914 


Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 
week. week. year 1925. 1924. 
Chicago ...26,671 29,379 28,293 473,238 590,794 
New York.46,974 37,694 39,227 569,306 538,644 
Boston ....12,731 11,008 17,205 165,330 189.924 
Phila, ...-15,089 11,451 11,173 157,422 172,798 


Total ..101,465 89,022 106,988 1,365,296 1,492,160 
Cold storage movement (Ibs.): 











On hand  Oor. day, 

In Mar. 12 Out Mar. 12 Mar. 18 1924 
Chicago ..... 8,645 243,507 3,112,715 911,611 
New York ..19,840 151,020 4,661,662 2,954,011 
a oat 101,085 2,998,668 708,368 
Philadelphia . 1,800 43,116 1,130,057 438,243 
| eee 30,285 538,678 11,903,102 5,012,233 
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Toledo automatic accuracy in a packing house 


Toledo Scales are used for automatic weighing, com- 
puting, counting, mailing, checking, packing, shipping 
and special purposes in stores, offices, shipping-rooms, 

factories, mills, and warehouses; scales to weigh every- 


j thing from an ounce of spice to thirty tons of steel. 


Wherever You Have A Measurement Problem 





Y the use of Toledo Industrial Scales not only 
usual weighing, but also many operations not 
ordinarily considered as weighing are brought under 
control of the oldest and most accurate method of 
measurement—the balancing of weight against weight. 


Having solved the problem of making the balancing 
of weight against weight an automatic operation, and 
having freed this operation from human and mechan- 
ical error, Toledo Scale Engineers then applied the 
scale not only to all forms of weighing, but also to 
determining the horse power of motors, the yardage 
of textiles, the uniformity of continuous sheet prod- 
ucts, the tension of springs, and the counting of parts, 
the balancing of reciprocating units, to innumerable 
problems of industrial management—and indicating 
the result on a plain-figured dial. 


So successfully is automatic accuracy built into 
Toledo Scales that wherever they are used the lack of 
clerical help to handle the important transaction of 
weighing is no longer a handicap. 

Toledo Scales enable the packer and meat handler 
to put automatic accuracy into every weighing opera- 
tion and at points where the weighing can be done 
most conveniently and satisfactorily. Wherever they 
are placed and used they safeguard profit in the han- 
dling of these high-priced, small-margin products. 

The almost unlimited adaptibility of Toledo Indus- 
trial Scales makes them applicable to many intricate 
measurement and production-control problems. 

- To modernize your weighing operations the first 
step is an investigation by Toledo Scale Engineers. 
This costs you nothing; it may save you much. 


Toledo Scale Company, Toledo, Ohio 
Canadian Toledo Scale Co., Limited, Windsor, Ont. 
Manufacturers of Automatic Scales for Every Purpose 
Service Stations in 106 Cities in the United States and Canada 











HONEST WEIGHT 
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United Dressed Beef Company 
J.J. Harrington & Company 


CITY DRESSED BEEF, LAMB AND VEAL 
Packer Hides, Oleo Oils, Stearine, Cracklings, 


Stock Food, Tallows, Horns, and Cattle 
Switches, Pulled Wool and Pickled Skins 











FIRST AVE. AND EAST RIVER NEW YORK CITY 


TELEPHONE MURRAY HILL 2300 


JOHN J. FELIN & CO.., ian, 4142-60 GERMANTOWN AVENUE 


PHILADELPHIA 
PORK AND BEEF PACKERS AND SAUSAGE MANUFACTURERS 


PHILADELPHIA SCRAPPLE IN SEASON 


NEW YORK BRANCH, 407-9 W. 13th STREET 


1874 BOYD, LUNHAM & CO. 1925 
PACKERS and LARD REFINERS 
208 So. La Salle Street CHICAGO, ILL. 














Packinghouse 
Union Stock Yards 


CORKRAN, HILL & CO. 


BEEF AND PORK PACKERS 


Dressed Beef, Butter, Cheese, Eggs and Butterine 
PACKING HOUSE AND GENERAL OFFICES, Union Stock Yards, BALTIMORE, MD. City Market 221-27 8. Howard St. 


EASTER BRAND 


Meat Food Products 
THE DANAHY PACKING CO. 














25 Metcalf St. Buffalo, N. Y. 


EAST SIDE PACKING COQO., East St. Louis, Il. 
Pork and Beef Packers 


EXPORTERS AND SHIPPERS OF STRAIGHT AND MIXED CAR LOADS OF BEEF AND PROVISIONS 
F. C. ROGERS, 431 W. 14th St., New York City; 








267 N. Front St., Philadelphia, Pa., Representative 


PITTSBURGH PROVISION & PACKING CO., 


BEEF AND PORK PACKERS 
MANUFACTURERS OF 

Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. 

Crescent Brand Hams, Lard, Breakfast Bacon A!_Our Products are U. 8. Government Inspected 


THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 











Union Stock Yards 
PITTSBURGH, PA. 














The Independent Packing Company 


Union Stock Yards, Chicago 
Brand Beef and Pork Packers and Provisioners 
PURE LARD 


Manufacturers of 
Curers of Finest and Select Brands gaysages and Specialties 

HAMS AND BACON of all kinds 
Branch Offices—Produce Exchange, New York; 113 State Street, Boston; 31 North John Street, Liverpool, England 


Sausage Quality Service Beef 
aaa HARRY MANASTER & BRO. 


1018-1032 W. 37th Street, CHICAGO, ILL. vu.S. Yards Cuts 
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CHICAGO, ILL. 


U. S. PLANTS 
Western Packing & Provision Co., Chicago, Ill. 

Parker Webb Co. ......... Detroit, Mich. F. Schenk & Sons Co....Wheeling, W. Va. 
Chas. Wolff Packing Co.....Topeka, Kans. W. S. Forbes & Co., Inc...Richmond, Va. 
Klinck Packing Co., Buffalo, N. Y. 

CANADIAN PACKING COMPANY PLANTS 
Toronto Montreal Hull Peterboro Brantford 





We solicit your carload inquiries on 
Pure Lard Sweet Pickled Meats Neutral Lard Tankage 
Fresh Meats Barrelled Pork and Beef Lard Substitute Sausage and Casings 











Dry Salt Meats Trimmings Hides Tallow and Greases 











foods of SSAA 
Unmatched QUALITY sun 


H Hams, Bacon, Lard, Sausage 
Quality SOUTHERN ROSE COMPOUND 


The Wm. Schluderberg-T. J. KurdleCo. 


Meat Packers Baltimore, Md. 














HEIL PACKING CoO. 


ST. LOUIS 
Complete Line of Pork Products Hams, Bacon, Lard 




















— ae 
‘AND. Packers 
SAUSAGE 656-666 West Randolph St., Chicago 








perroit Sullivan Packing Company morncan 


PRODUCERS OF 


Cadillac Hams Bacon Sausage Lard 
CARLOAD SHIPPERS OF DRY SALT, GREEN AND PICKLED MEATS 








St. Louis Independent Packing Co. 


Mixed Cars Beef, Pork, Sausage & Provisions 
We own and operate S. L. I. X. Refrigerators and Tank Cars 


Branch House: PITTSBURGH, PA. Main Office and Packing House: ST. LOUIS. 
Eastern Representatives: Boston, C. E. Dorman; New York, L. M. Christian and W. B. Cassell & Co.; Baltimore, W. B. Cassell Co. 








J.T. McMILLAN COMPANY, St. Paul Minn. 
PACKERS AND PROVISION DEALERS | 


Write or wire us when you wish to buy the finest quality of Lard or S. P. Meats 








Wholesale Provisioners 
George Serm, snc. “ta TORE ET 





High Grade Bologna, Sausages, Hams, Bacon, Pure Lard 
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**None Better : | 
inte couty” || Drennan Sacking ba 
PORK PACKERS 

Quality Our Hobby 


Write or Wire Us for Prices 
Cor. Thirty-Ninth St. | uU. Ss. YARDS 


and Normal Ave. Cc HI Cc A G oO 












Shaf er & Company Wilmington Provision Co. 


BALTIMORE, MD. Wilmington, Delaware 
Howard R. Smith, President 
Slaughterers of 


Hogs, Cattle, Lambs, Calves 


Manufacturers of 
Fine Sausage 


U. S. Government Inspection 


ZR 8 










© svcar curep O 


BACON 


% @ ererecteD ano 













Wilmington Provision Co. 
WILMINGTON, 
DELAWARE 
© gynerecren ane ceese 

. seomcuruas 
CBTASUBH EET 
= me eee 


FIDELITY 


BRANDS OF 


LARD SAUSAGE 
AUSAGE = 
SURELY SATISFY C. A. Durr P acking Co. Pork 

PIGS’ FEET in glass jars Sausage eS ee eae 
Wonderful Sellers ME 2 ee i 
Made by 


T. M. SINCLAIR & CO., Ltd. 


Cedar Rapids, Iowa 








Packers 









BRANCH HOUSES— 
520 Westchester Ave, 81 South Market St. 








‘Oscar Mayer & Co |} GUGGENHEIM BROS. 


CHICAGO, ILL. U. S. YARDS 


Vipproved Dressed Beef 


HAMS - _ BACON 


LARD -- SAUSAGES High Grade Boneless Beef Cuts—Sausage Materials and Beef Hams 
“‘Unusually Good” BARREL BEEF — CASINGS, ETC. 

Chicago Washi Madi 

New * York — ice —Export— 

















J. S. HOFFMAN COMPANY, Inc. 


EXPORTERS — IMPORTERS 


CHEESE - SAUSAGE - CANNED MEATS 








CHICAGO WE HAVE BUILT OUR REPUTATION ON:—QUALITY AND PRICE NEW YORK 
The J. & F. Schroth FOUNTAIN Carload Shippers of 
Packing Co. 1871 BRAND 1925 _ Green, Sweet Pickle and 


Cincinnati, Ohio PRODUCTS Dry Salt Meats 


is OWDSTANLS parca 
Frankfurters De lici ous ! 














Corned Beef Boiled Ham vy n 
Head Cheese Meat Loaf Ready toEat Meats 
Tongue, Bacon, Bolognas Delicatessens—Meat Markets—Food Shops Served 


8rd_ AVE. AT 12%th ST.. NEW YORK 
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JACOB DOLD PACKING CO. 


Packers and Provisioners 


HAMS AND BACON 
WHITE ROSE PURE LARD 











A Full Line of Packing House Products 
Animal, Poultry Foods and Fertilizer 


Buffalo Wichita Omaha Liverpool 








ASK THEM! 


¥%\\| ONE HUNDRED of the leading packers | 
sx (| and wholesalers of the Middle West, East |& 
| and South are selling HAMMOND’S 


~ MISTLETOE —KO-KO 


and other brands of 
Oleomargarine 


Let us refer you to some of them—they can tell you 
interesting things about the possibilities of our line 




















The G. H. Hammond Co. CHICAGO, ILL. . 
P aradise Theurer-Norton Provision 
ra 
Hams Bacon Lard CLEVELAND Pa ackers o110 





WHITE LILY BRAND HAMS AND BACON 


“Try ’em—they’re different’’ 
DUNLEVY-FRANKLIN COMPANY, PITTSBURG,:PA. 
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KINGAN &Co. 


PORK and BEEF 
PACKERS 


Producers of the Celebrated 
**FRELIABLE”’ 
Brand 
HAMS—BACON—LARD 





Main Plant at 


INDIANAPOLIS, INDIANA 
Branches at 

YORK, Xt. Y. PHILADELPHIA, PA. 

SYRACUSE, N. Y. HARRISBURG, PA. 
KSON PITTSBURGH, P. 

A, BALTHMORE, MD. 
RICHMOND, VA. WASHINGTON, D.@. 
aan Sees, 

AGA 10S ANGELES 





From the very Center of the 
Hog Belt of Iowa 
Located as we are, in the center of the corn and 
hog belt of Iowa, enables us to put into 
Deckers 
WOWANL 
that delicious tenderness and flavor for which 
Iowa Porkers have become world-famed, and 
there’s the secret of the supreme goodness of 
Decker’sIowana Hams, Baconsandpureleaflard. 
We solicit sore Srom carload Supers 
of ali green and cured cuts 
JACOB E. DECKER & SONS 


MASON CITY 





(a 

















Sas 
Bis, 
| Db 











ARBOGAST & BASTIAN COMPANY 


WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
MEAT PACKERS and PROVISION DEALERS 





U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 








The 
Columbus Packing 
omanny 





Pork& Beef Packers 


Columbus, Ohio 


Seven Schenk Bros., Managers 








None Better 


SPRINGFIELD 
PROVISION COMPANY 








HATELY BROTHERS COMPANY 


CHICAGO 
PURE LARD AND MEATS FOR EXPORT 











GREENWALD PACKING CORPORATION 
BALTIMORE, MD. 
Dependable Brand Products 


Beef Lamb Veal 
Cooked Hams Chipped Beef Lard 





Sausage 
Cooked Tongues 








ESTABLISHED 1845 


The Layton Company 


Pork Packers & Curers 
of Choice Selected 


Hams and Bacon 


and Renderers of 
Guaranteed Pure Lard 
Quality Our Hobby for 80 Years 
Milwaukee, Wisconsin. 





, oo 


(737-1815 LarRRaABEE STREET. 











TELEPHONE 
LINCOLN 7110 
@RIVATE EXCHANGE 




















NORTH PACKING & PROVISION CO. 
MANUFACTURERS NORTH STAR BRAND PORK PRODUCTS 


Packers, Jobbers and Exporters of Provisions 


New York Office Boston Store General Office and Packing Houses 
444 PRODUCE EXCHANGE 87 SOUTH MARKET STREET SOMMERVILLE, MASS. 





C.F. Vissman & Co., Ine. 
Louisville, Ky. 
Dressed Beef 
Derby Brand 

Hams 
Bacon 
Lard 
Straight and Mixed Cars 


Green or Cured Meats 





A. H. March Packing Co. 
Pork Packers 


ASK FOR THE Celebrated Diamond A. H. M. Brand 
Hams, Bacon and Lard Known Since 1873 BRIDGEPORT, PA. 











John P. Squire & Company 


Established 1842 


Pork Packers 


NEW YORK OFFICE PACKING HOUSES 











P. O. Box 5325 
211 Produce Exchange BOSTON, MASS. Cambridge, Mass. 











CHICAGO PACKING COMPANY, Packers 


Union Stock Yards, Chicago, IIl. 
Beef Department in personal charge of GEORGE COOK 
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HORMEL 


cox cay FOOD 4 peal 


and VEAL A Full Line of Fresh and Dry Sausage. Minnesota 


Choice City Dressed Pork Products 


UR city dressed pork products include all Fresh Pork Cuts, Boiled Ham, 
Sausage, Supreme Ham and Bacon. For high uniform quality, these 
products are excelled by none. 


JOSEPH STERN & SONS 


Branch of the North American Provision Company 


616 West 40th Street, New York City 














J 












































F. G. VOGT & SONS, Inc. phitadelphia, Pa. 


Packers of Highest Quality Pork Products 
Pure Refined Lard: VOSCO and VALIANT Brands 











The Cudahy Packing Company U.S.A. 


CHICAGO OMAHA KANSAS CITY SIOUX CITY LOS ANGELES SALT LAKE WICHITA 


Puritan Hams—Bacon—Lard 


_— LOUIS PFAELZER & SONS, Inc. na 


UNION STOCK YARDS, CHICAGO, ILL. 








Sippere. of yy eS ane Do STIC a RT we gpostetee in Boneless Meats 
xe ar oads ee ME EXPO an ee juts. 
Pork, Lamb and Provisions _ *Sun’? Brand Hams, Bacon and Lard 








CONSOLIDATED DRESSED BEEF CO., sum and Race ss. PHILADELPHIA 


CAR LOTS SHIPPED TO ANY PART OF THE U.S. 


We Invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 








The Rath Packing Co., Waterloo, lowa 
Pork and Beef Packers 


BLACKHAWK HAMS AND BACON STRAIGHT AND MIXED CARS OF PACKING HOUSE PRODUCTS 








KRE Y pork packers ST. LOUIS, U. S. A. KR E; Y 


X-RAY BRAND—HAMS-BACON-LARD 
EXPORTERS-SHIPPERS of MIXED CARS-PORK, BEEF & PROVISIONS, FANCY SAUSAGE 


Cable Address: KREY, St. Louis. Eastern Representatives: Boston, J. R. POOLE CO. 








Cc. A. Burnette Co. Quality 


827-839 W. 22nd St., Chicago, Ill. Sausage Material, Beef Hams 
Car or Barrel Lots Solicited Beef Cuts, All Grades 
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“, Hams 
Rant) bacon 
Lard 


Dry Salt Meats 
Green Meats 
Sweet Pickled Meats 





ESTABLISHED 1884 


MILLER & HART, Chicago 








The E. KAHN’S SONS CO. 


Beef and Pork Packers 
&é > 99 
American Beauty 


Ham Bacon Lard 


Car-load shippers of 
Fresh Dressed Beef 
and Calves 


Send us your inquiries 


Cincinnati, Ohio 





CONRON BROS. 
COMPANY 


One of Greater New York’s 
Largest Distributors of 


Dressed Meats 
Provisions 


Dressed Poultry, 
Butter, Eggs, Etc. 


Railroad facilities for unloading cars 
directly into our houses 


If You Are Shipping the Goods We 
Handle Get in Touch With Us 


Manufacturers of 
High Grade Provisions 


Under U. S. Government Supervision 
U. 8. Inspection No. 1009 


Ridgefield Brand 


Ham, Bacon, Sausages and Lard 


Packing House: 
643 to 645 Brook Avenue, Bronx 


West Harlem Market: 
12th Ave. & 13ist St., Manhattan 


Gansevoort Market: 
10th Ave., 13th to 14th Sts., 
M fanhattan 


Hotel, Steamship & Cut Meat Dept.: 
447-449 W. 13th St., Manhattan 


Fort Greene Market: 
189-191 Ft. Greene Place, Brooklyn 


General Offices: 
40 Tenth Ave., New York 





Cross, 


Roy, 
Eberhart 


& Harris 


Postal Telegraph Building 


CHICAGO, ILL. 


Brokers 


Established 1893 


Provision Dept. 


Handled by practical men in packing- 
house buying and selling 


A. E. Cross Lacy J. Lee 
E. L. Roy Z. K. Waldron 
A. L. Eberhart E. L. Hicks, Jr. 


Grain Dept. 


Siebel C. Harris 
Specializes on “Hedging” and 
“Spreading” business 


MEMBERS: 
Chicago Board of Trade 
Minneapolis Chamber of Commerce 
Winnipeg Grain Exchange 
New York Produce Exchange 
Duluth Board of Trade 


OWNERS AND OPERATORS OF 


White City Provision Co. 


A modern curing and storage warehouse 











Boneless Beef and Veal 





742-44 W. 45th Street 
CHICAGO 


Quality 


Price 





Real Sausage Co. 


2710, 2712, 2714 Poplar Avenue 


High Grade Provisions, Sausages, 
Bolognas, Pickled and Smoked Meats 


Chicago, III. 


Telephone Victory 7200 
Private Exchange 
all Departments 











40 North Market Street 


CONSOLIDATED RENDERING COMPANY 


General Office 


Boston, Mass. 


MANUFACTURES TALLOW, GREASE, OLEO OIL AND STEARINE 
DEALERS IN HIDES, SKINS, PELTS, WOOL AND FURS 











Service 


Ship us a small Consignment and see 
how much better you can do. Results 
Talk! Information gladly furnished. 


EMIL KOHN, Inc. ie tae oy. 


Caledonia 0113-0124 


Calfskins 








T. T. KEANE CO. 


Washington 
Dressed Beef 


General Offices: 
619-621 B. St., N. W. 


Hotel Supplies: 
618 Penn Ave., N. W. 


Washington, D. C. 
Abattoir, Bennings, D. C. 





Quality Fair Price 





Sausage 
and 


Ready to Eat Meats 








J. M. Denholm Bros. & Co. 
Beef and Pork Packers 
Manufacturers of the Famous Keystone 
Hams, Bacon and Lard 
PITTSBURGH, PA. 

















The tnterational Provislon Go. 


RS AND EXPORTERS 


FINE PROVISIONS 


33 to 43 Desraw St., BROOKLYN, N. Y. 
Cable Address, Hazelyork, Brooklyn 
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Codes: Cross Bentleys A. B. C.; Cable 


ee « 
Add “THOS. HANLEY”; 
We Solicit Direct Phones: Yards 1414, Yards 1515. 
a ‘ U. S. REPRESENTATIVES OF 
G. VAN GELDER & CO.,, 


Representation of pa 


American Packers BROKER T. E. HANLEY & SONS 
DANIEL LOEB Provisions Sausage 


Established 1832. 























ROTTERDAM (HOLLAND) bs 
Cable Address:—LOEB. Casing s 
as : Philadelphia Office: Ineludi 
Commission merchants and ort- . peeenieet a 
cae aae Oil, Oleo Stock, coca Ninth & Noble Streets Weasands and Bladders 
Lard, Pure Lard, Choice White Hog- 
, D.S. Meat d further Pack- 
ite alee cae Seen, New York Office: Try ‘‘Hanley’s Special’’ 
Quick Sales—Quick Returns 431 West 14th Street Sausage Binder 
Office and Factory: 
VINCENT & Co. INC. 40th and Packers Avenue 
Brokers ‘ ARTHUR DYER UNION STOCK YARDS 
Specializing Carload Lots BROKER ° 
Packinghouse Products 318-320 Produce Exchange Chicago, Ill. 
JACKSONVILLE, FLA. New York, N. Y. Wire or Write Your Offerings and Inquiries 


Specialties: All packing house product; all 
canned goo 














: Ar fe) 
JAMES KNOWLES Territory Covered: "New York City and ad- A Hi e Bo ht 
P “pe eT References: yg 26 ort a knows 0g aur ug 
; tt t 
TOvisions and a Established twenty years and, like Johnnie WILKINS BROS. 
Pi acking H ouse P. roducts Walker, still going strong. On the base for ith “Giatinits dae 
more business of the straight, clean-hitting b 
20 Blackstone St. BOSTON Cross Code style. No curves or spit balls or anything Baltimore, Md. 
of that sort. Mail us samples with lowest quotations, 

















BROKER Leominster, Mass. 


Fred B. Carter Chas. D. Kouterick | | 7° "or.& Supply Co. 


P acking House Products Horns, Hoofs, Horn Tips and Waste 
“Tau eee BUYERS and SELLERS ee 


Pressed Horn and Hoof 








Cracklings Tallows 


Tankage Blood 
H.P.HALE CO., BROKERS] | Zanksse Blood = 
































BEEF and PORK a 80 Maiden Lane, NEW ome a ng 
PACKING HOUSE PRODUCTS ave’ ee We intend to become the largest handlers 
126 STATE ST. BOSTON,MASS. New York Lows AD CHEASES 
in these United States. Watch us grow. 
H. Cc. ZA UN Do you make Sausage? 
PORK AND BEEF PRODUCTS GEO. H. JACKLE OA Te waters } ON CASINGS 
Peg rigor rg — "aie BROKER Published by Manifests Service Co., 
40 Rector St. NEW YORK P. 0. Box 1250, City Hall Sta., New York City. 
Cable Address BYDUCTSCO. Tankage ; Blood “ 
Packing House By-Products Co., Inc. Liquid Stick Bones Smoking and Cooler 
40 Rector Street, New York Bone Meal Hoofs SAWDUST 
— Grease, lA Horns, Cracklings Horns ie Gian te Dilbvees 
“ieee eee aeiien. cuncnea SAWDUST SALES COMPANY 


19th & Clearfield Sts., Phila., Pa. 




















MASON HARKER Co., 


“Cincinnati Tallow and Grease Exchange” 


Thomson & Taylor Company 


Brokers Recleaned Whole and Ground 
Tow, Se re eee Spices for Meat Packers 
Offerings and inquiries solicited, CHICAGO, ILLINOIS 








W. P. Battle & Co. The National Provisioner 


Cotton Seed Products $5.00 per year to foreign countries 


57 & 58 PORTER BLDG. 3 
Memphis, Tenn. $3.00 per year in U. S. A. 
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KAESLIN BROTHERS 





Designers and of 


Packing House Equipment 
and Overhead Track Systems 


Killing Floor Equipment 
Sausage Machinery 
Butcher Supplies 

Smoke and Steam Houses 
Cages and Trolleys 

Scales and Conveyors 


30-32 W. West Street 


Baltimore, Md. 





Classified Advertisements 








For Sale 


Plants for Sale 























Pork Tenderloins 


For sale, pork tenderloins. 
Always on hand. Prices on 
request. Bernard 8. Pincus, 
454 North American Street, 
Philadelphia, Pa. 





REFRIGERATING 
WORLD 


is the recognized authority 
on the practical and tech- 
nical phases of the ice, cold 
storage and mechanical re- 
frigerating industries. 


PRACTICAL PROB- 
LEMS DEPARTMENT 
of special interest to 
the operating engineer; 
articles, illustrated, appear 
each month, written by the 
engineer for the engineer. 


Practical problems on oper- 
ation, selling, new machin- 
ery, new installations, etc., 
appeal to every branch of 
the trade. 


Subscription $2.00 


Sample copy furnished on 
request. 


Refrigerating 
World 


233 Broadway 
New York City 








Business Opportunities 








Chance for Packer with Capital 


Old established packing company in Pa- 
cific Northwest, splendidly equipped with 
new and modern plant and U. S. govern- 
ment inspection, with fine territory for 
raw material and finished product, could 
use $100,000 to $150,000 for expansion 
purposes. Executive position could be ar- 
ranged for competent party with required 
capital. W-792, The National Provisioner, 
15 Park Row, New York City. 








The National Provisioner 


$3.00 Per Year in U. S. A. 








Write us for informa- 
tion and prices on 


H. & H. Electric Back Fat Splitter 
United Improved Sausage Molds 
H. & H. Electric Scribe Saw 
Calvert Bacon Skinner 
Adelmann Ham Boilers 
Jelly Tongue Pans 
Maple Skewers 


Knitted Bags 
Beef Calf 
Sheep Ham 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 














Receivers’ Sale 


NOTICE IS HEREBY GIVEN, That the 
undersigned receivers of Wisconsin Packing 
Company, of Wausau, Wisconsin, offer for 
sale, pursuant to the order of the Court, and 
will receive sealed bids on or before the 10th 
day of April, 1925, for the packing plant and 
equipment, consisting of approximately nine- 
teen acres of land in the city of Wausau, 
Wisconsin, upon which there is situated and 
which includes a modern and up to date 
packing plant, with side-track facilities, suit- 
able for meat packing purposes, sausage fac- 
tory, cold storage plant, condensary, etc. The 
property is open for inspection by parties in- 
terested, by appointment. Complete informa- 
tion obtainable from the undersigned, if re- 
quested. Bids must be accompanied by certi- 
fied check equal to 5 per cent of the amount 
bid. 

Dated this 4th day of March, 1925. 


GEORGE J. LEIGHT & J. D. CHRISTIE, 
Wausau, Wisconsin. 
Receivers of Wisconsin Packing Co. 
A. W. PREHN, Attorney. 








City Abattoir for Sale 


A portion of block 9 in plan 2663-K, Cal- 
gary, Alberta, Canada, containing 3 acres, 
more or less, referred to in Certificate of 
Title No. 30-A-28; about 2 miles from cen- 
ter of city in the vicinity of Nose Creek. 

Main building 3 stories, brick veneer on 
concrete wall 12 feet high; size 98x66 ft. and 
40 ft. in height; laminated floorings; roofed 
with tar and gravel. At southwest corner, 2- 
story lean-to of frame and metal, 9x24x20 ft. 
for office and stairway. On ground floor, 2 
hide and gut rooms and two refrigerating 
rooms. On first floor, killing room, two chill- 
ing rooms and two refrigerating rooms; run- 
way on southeast side of building for cattle 
and hogs. 

Brick and brick veneer building to south of 
main building, with boiler and refrigerating 
plant 40x63x20 ft. high. East of main build- 
ing, frame l-story shack 16x12 ft, and a 
good stable, frame and partly metal-clad, 
26x36 ft., with loft above. 

Wooden corrals and pens with plant. 

Machinery consists of boiler 60x16 ft., du- 
plex feed pump and parts. Ten-ton vertical 
twin cylinder ammonia compressor and 30 H. 
P. motor liquid and steam piping, well pump 
and motor. 

The plant is of first-class construction and 
is in good condition. ‘ 

Offers to purchase to be received by L. F. 
Clarry, K. C., Master-in-Chambers, Court 
House, Calgary, until 12 o’clock noon on 
Monday the 13th day of April, 1925. 

TERMS—Five per cent cash with tender; 
5 per cent on acceptance of tender; 15 per 
cent in 60 days without interest; balance in 
equal payments in 6, 12 and 18 months, in- 
terest 8 per cent. 

For full information apply at office of L. 
W. Brockington, City Solicitor, City Hall, 
Calgary, Alberta, Canada. 

No tender less than $34,000.00 will be con- 
sidered. 

No tender necessarily accepted, and all 
checks must be accepted. Standing condi- 
tions of sale to apply. 

Dated the 11th day of March, A. D., 1925. 

A. G. A. CLOWES, 

Approved, Clerk in Chambers. 

L. F. CLARRY. 
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Advertisements under this head $2.00 per inch per insertion. Remittance must 


accompany order. 


| WANTED AND FOR SALE 














Plants for Sale 


Equipment for Sale 


Men Wanted 








Meat Market 


For sale, first-class meat market in the 
business center of Davenport, Iowa. Long 
established and doing good business Will 
sell cheap if taken at once. Good opportunity 
for some one. FS-833, The National Pro- 
visioner, Old Colony Blidg., Chicago, Ill. 








Pork Packing Machinery 


For sale, Enterprise chopper, No. 166, com- 
plete with knives and plates, also pigs’ foot 
cleaner, both in good condition. New Ethmoid 
bone and tooth remover in perfect condition. 
FS-844, The National Provisioner, 15 Park 
Row, New York City. 








Modern Sausage Factory 
Money making, modern sausage fac- 
tory, with wonderful future, for sale at a 
very reasonable price. O. F. Rustad, 
Sherman Hotel, St. Paul, Minn. 


Plant Superintendent Wanted 

Experienced and capable man familiar in hog 
killing and pork packing in its many departments, 
sausage, inedible, etc. Splendid opportunity for 
man to connect with live eastern packing com- 
pany building large new plant. Give details of 
experience and reference. Communications will 
be held confidential. W-857, The National Pro- 
visioner, 15 Park Row, New York City. 





Rendering Tanks 


For sale, two new jacketed (staybolted) 
rendering tanks, 3’6”’ diameter by 11’0” long, 
concave head with 11%x165” manhole, cone 
bottom with drop door, $600 each, F. O. B. 
Jersey City, F8-723, The National Provisioner. 
15 Park Row, New York. 








District Sales Manager 


Wanted, several experienced salesmen with 
more than the average sales ability as district 
sales managers for Jim Vaughan, The New 
Electric Meat Cutter. Vaughan Company, 
730-40 N. Franklin Street, Chicago, III. 





Plant for Sale or Lease 
Completely equipped packing plant in 
perfect condition, ready to operate; 35 
miles from St. Paul. Write W. H. Casey, 
New Richmond, Wis. 





350-H. P. Engine 
For sale, 350 horse-power Bass Corliss 
Compound condensing engine; 48-in. 
stroke, 14-in. high-pressure cylinder; 26- 
in. low pressure cylinder. Condition good. 
Price reasonable. Lowell Rendering Co., 
Lowell, Mass. 





Positions Wanted 











Sausage Factory 

For quick sale, modern and complete sausage 
factory, 25,000 Ibs. weekly. Ice machines, coolers, 
low labor cost. Doing nice meat and provision 
business. Quick freight service from Chicago. 
Terms, cash. Real bargain. Lease on building may 
be negotiated. Moderate amount cash. Supply ref- 
erences in writing. FS-838, The National Pro 
visioner, Old Colony Bldg., Chicago, Ill. 





Lard and Grease Press 


For sale, reasonable, practically new 150 
ton lard and grease press made by Hy- 
draulic Press & Mfg. Co. of Mt. Gilead, 
Ohio. Joseph Beste & Son, 707 South 
Market St., Wilmington, Dela. 


Wants a Foreman’s Position 


Position wanted as foreman. Have had 15 
years experience in hog killing and cutting 
departments. Practical in all details of eoo- 
nomical production anti up-to-date systema 
Capable of taking charge of any size hog 
killing and cutting department. W-850, The 
National Provisioner, Old Colony Bldg., Chi- 
cago, Ill, 














Wholesale Produce House 


For sale, produce house, fully equipped. Lo- 
cated in heart of Minneapolis wholesale dis- 
trict. Equipment consists of 10-ton York ice 
machine, 15 steel poultry batteries and all 
other equipment necessary for operating large 
business, Three floors and full basement, ap- 
proximately 15,000 square feet of floor. Best 
refrigerator in town. Have ten years lease 
with an option on buying property at very 
small figure. Give this your attention if in- 
terested. It will be worth your while. For 
further particulars wire or write A. L. Gainer, 
3410 Third Ave., South, Minneapolis, Minn. 


Tallow Drums 


We have a large accumulation at Cin- 
cinnati consisting of 55 gal. 16 gauge tal- 
low and grease drums. Best offer takes 
them. Mason Harker Co., Inc., Cincin- 
nati, Ohio. 


Switchboard Operator 


Wants situation. Alert, aggressive, college 
education, fluent typist,, seven years experi- 
enced packing industry. Furnish best of ref- 
erences. W-805, The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 














Lard Roll and Curb Press 


For sale, twin lard roll, size of rolls is 18- 
inch in diameter and 4 ft. in length, fitted 
for direct expansion; also hydraulic curb 
press, diameter of curb, 33 inches. Both in 
good condition. United Home Dressed Meat 
Co., Altoona, Pa, 


Purchasing Agent-Manager 


Young man, 35 years of age, with 15 years 
packinghouse experience as purchasing agent 
and office manager, wants position with grow- 
img concern. Can install practical systems. 
$300.00 per month. First-class references. 
W-855, The National Provisioner, Old Colony 
Bldg., Chicago, Ill. 
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Middle West Plant 


For sale, well established packing plant, 
doing large business. Located in middle 
west; best live stock producing state. All 
latest equipments in machinery and cold 
storage. Good land to produce hay and corn; 
plenty of water. Near two railroads with 
best shipping facilities. Great future for 
men who know live stock and butchers’ bus- 
iness. Present owners wish to retire. FS-847, 
The National Provisioner, Old Colony Bldg., 
Chicago, Ill. 


Melter, Dryer, and Evaporator 


For sale, quick fat melter for dry ren- 
dering, new. 

One + foot and one 5 foot vertical 
dryer, new. 

Swenson evaporators, good condition, 
large and small. 

Filter presses and other good used 
equipment. 

Some real bargains. 

FS-859, The National Provisioner, Old 
Colony Bldg., Chicago, Ill. 


To Manage Small Plant 


Situation wanted, as manager or superin- 
tendent of small packing plant in central 
states. Twenty years experience, thoroughly 
familiar with manufacturing, sales, plant and 
office accounting and handling 9f men. Well 
educated; best references; aggressive and can 
get results. W-858, The National Provisioner, 
Old Colony Bldg.. Chicago, Ill, 




















Equipment for Sale 








Freezing Tanks 


Freezing tanks for sale; 15-ton raw 
water tank, $2,500; 10-ton raw water 
tank, $1,500. Used three months. Charles 
Jacobowitz, 1382 Niagara Street, Buffalo, 


N. Y. 





On This Page! 


Right now you are likely to 
find just what you are looking 
for whether it be a man, 


machine or job. 








Do You Need Plant Doctor? 


Do you have trouble in operating your plant 
ut a profit? Are your hams, bacon, lard and 
sausage better than your competitors? Are 
you taking care of your waste? Do you get 
all that is due you out of your plant? If 
not, I can do you a lot of good. Am well- 
known packing house superintendent. Will 
come to your plant for one, two or up to six 
months. Let me hear from you. W-856, The 
National Provisioner, Old Colony Bldg., Chi- 
cago, Ill. 














The National Provisioner 
$3.00 Per Year in U. S. A. 























THE NATIONAL PROVISIONER 





March 21, 1923. 











More Profit in Cracklings 


Cracklings made in the Anderson Crack- 
ling Expeller contain a higher percentage 
of ammonia and lower percentage of grease, 
and will therefore show a profit of approxi- 
mately $10 per ton over hydraulic-pressed 
cracklings. 


Write for complete information 


Manufactured by 


The V. D. Anderson Co. 
1985 W. 96th Street Cleveland, Ohio 








Stedman’s 
Rock-Shake-Tap 
Screen 


“The Screen You Needn’t 
Clean” 


Ask for Bulletin 113 


. 
Stedman’s Foundry & Machine Works 
Founded 1834 
Aurora, Indiana 
New York Office 
American By-Products Machinery Co. 
26 Cortlandt St., New York. 














New Southwark Curb Presses 


For Fats, Tallow and Fertilizers, Etc. 


Two Column Quick Acting Presses 
Write for Special Bulletin on Curb Presses 


E 
PHILADELPHIA.PA 


SOUTHWARK 





100 E. South St., 
Akron, 0. 


348 8S. Dearborn 
Chicago, Ill. 


434 Washington Ave. 
Philadelphia, Pa. 

















SCRAP 
PRESS 


60 to 900 Tons 


At the top in Quality 
At the Bottom in Price 
Ask us about them 
Dunning & Boschert Press Co.,Inc 
362 West Water St., Syracuse, N.Y.,U.S.A 
Established 1872 








Hydraulic Presses 


FOR 
TANKAGE, LARD, TALLOW 


SHEEPSKINS and LEATHER 
PRESS SUPPLIES 
Racks, Cloth, Valves and Packings 
Write for catalogue and prices 
Thomas-Albright Company 
11th and Jefferson Streets 
Goshen, Indiana 

















DRYERS--EVAPORATORS--PRESSES 
RENDERING TANKS AND 
BY-PRODUCT MACHINERY 
THE AMERICAN BY-PRODUCTS MACHINERY CO. 


26 Cortlandt St., New York 


Kramer Patented Hog Dehairing Machines 


Have Timed Conveyor Hog Control 
Capacities 50 to 1,000 Hogs per Hour 


L. A. Kramer Company 
111 West Jackson Blvd. Chicago, IIl. 
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1868 1925 


FABRICATORS OF STEEL PLATE 
FOR OVER SIXTY YEARS 


HAMLER 
BOILER AND 


SEND DRAWINGS AND 
SPECIFICATIONS FOR PRICES 


TANK CO. 


CHICAGO-MINNEAPOLIS-ST. LOUIS-NEW YORK 





26 Cortland St. 
NEW YORK 


6025 W. 66th Place 
CHICAGO 


421 Fullerton Bldg. 
ST. LOUIS 
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STURTEVANT 








FOR 
Bones and Carcasses, 


Dry or Wet Rendering, 
Cracklings, Scrap, Tankage, 
Dry and Green Bone, 


Expeller Cake. 


SPECIAL HAMMERS, CUTTERS AND GRATES to produce maximum outputs, 
“OPEN-DOOR” ACCESSIBILITY—belt driven or direct connected. 
Roller bearings, heat treated shaft, large feed opening. 
USED BY LARGEST PACKERS 


Macerator and Grinder 


Butchers and Packers Refuse, 








STURTEVANT MILL C0., “sovare 


HARRISON 


BOSTON, MASS. 
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Galvanized Sheet Steel Car 


L.O. KOVEN & BROTHER 


154 Ogden Avenue Jersey City, N. J. 


Manufacturers of Special 
Steel or Monel Met 


Tanks 


Cars 


Sinks 


Also 


Tables 
Chutes Flues 


and other sheet metal specialties 








The Wilson 
1 Bone 
Crusher 


for Fertilizer 
Manufacturers 





A very durable machine to be 
used with the 


Dry Rendering Process 


to crush beef scrap, crack- 
lings, dry and green bone. 
Capacity 10,000 to 14,000 Ibs. per hour, 


weight 3,000 Ibs., 30 horse power also 
smaller sizes. 


Write for catalog and prices 


Easton Engineering & Machine Co, 
Successor to Wilson Brothers 
North Delaware Drive 


EASTON, PA., U. S. A. 
Dept. N 











The Acme 


Combination Sanitary 


Rendering 


and 
Drying Machine 


The inner shell is corrugated 
which eliminates staybolts. ¢ 

The bottom heads are rein- 
forced by special construction 
which prevents sagging. 


The most efficient equipment 
on the market. 


WRITE FOR BULLETIN No. 3 


The Acme Engineering Co. 


201 Beckel Bldg., 


Dayton, Ohio 





STOKERS 


Builders of Mechanical Stokers 
for 36 years 
Sales and Service Offices 
in All Principal Cities 
Address Nearest Office 


Westinghouse Electric @ Mfg. Co. 
Se. Philadelphia Works, Philadelphia, Pa. 














Fussing with Flues 


Won’t remedy the prob- 
lem of the dwindling 
coal pile and the steam- 
gauge that is slow to 
move up. You can clean 
the flues but they’ll get 
clogged again—and al- 
ways at the wrong time. 


For steam requirements from 
install GEM 
FLUELESS BOILERS and forget 


1% to 30 H.P., 


flues. 


Send for Descriptive Bulletin 624 


The Gem City Boiler Co. 


Established 1895 


Dayton 






Patent applied for 


Ohio 
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Cutting or Tearing Meat Products--Which? 


HE Mitts & Merrill HOG shears, slices or cuts the product 
fed into it, thereby eliminating all possibility of clogging, 
and at the same time, producing a fine uniform product for 
the melter or rendering tank. 

















The Mitts & Merrill Hog No. 372 without flywheel unit, (patented) with cover 


removed, exposing the shearing knives 


Note the following important features: 


Shear blades made from 114.”x 6” special hardened steel, 

set at an angle, producing a shearing cut on meat, bones 
and cracklings; solidly set in the steel drum, providing 
strength to handle the largest bones. 


Safety swinging doors which yield if a heavy piece of 
metal gets into the Hog. 


Safety struts or safety pins, made of cast iron of a special 

form, sufficiently strong for all regular work, but which 
will break if a heavy piece of metal gets into the machine, 
thereby allowing the swinging door to open as at “B.” These 
struts are easily and quickly replaced, and fully protect the 
machine against damage which might result from excessive 
strain. 


There are four stationary 
blades located in the lower 
half of the frame, causing 
the meat and bones to be cut 
and recut several times while 
passing through the ma- 
chine. 


The greatest machine ever 
perfected for reducing shop 
fats, cracklings, condemned 
hogs, quarter, half or whole 
beef carcasses. 


Rendering Plants Need This Machine 
Let Us Explain How It Will Fit Into Your Plant 





“If It’s for the Packinghouse—We Make It” 











THE MECHANICAL MANUFACTURING COMPANY 


Pershing Road and Loomis St., CHICAGO, ILL. 
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ABOVE: The impressive panorama of busy, 


down-town Atlanta. 


AT LEFT: The Swift & Company 


branch house in Atlanta. 


Atlanta is Typical of the New South 


The South is becoming every day more thoroughly industrial- 
ized, the population concentrating in the big cities. Atlanta, in the 
heart of the cotton country, is a typical city of the “Dixie” of the 


present. 


In recognition of the possibilities of this region, Swift & Company 
has for along time maintained a branch house in Atlanta, serving 
the needs of the community as other communities the nation over 
are served by five hundred such branches. 


Pride Washing Powder isa 
daily requirement of the pack- 
ing plants in the Atlanta district, 
and they obtain it quickly and 
easily from the local Swift 
service station. Such users of 
Pride Washing Powder for 
large-scale cleaning up pur- 
poses know that no other agent 





a 


does the work so well, so quick- 
ly, or SO economically. 

What is true of Atlanta is 
true of the vicinity in which your 
packing plant is located. The 
same high quality product, 
backed by the same incompar- 
able service, is yours as you 
want it. 


Order a trial barrel of Pride Wash- 
ing Powder from your local Swift & 
Company branch house today. 


Pride Washing Powder 


for all packing house cleaning 


Swift & Company 


Soap Department 
Chicago 











